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SEC Home Economics
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Examiners’ Report

Part 1: Statistical Information

Table 1 shows the distribution of grades for the May 2011 session of the examination.

Part 2: Comments regarding candidate’s performance

Paper 1

Q.1:  Cooking Methods

a. Whilst the majority of candidates scored well in this question, and reasons cited were more 

often than not well-explained, it is pertinent to note that the word ‘other’ was often disregarded 

and ‘to kill bacteria’ was commonly listed as one of the reasons for cooking food.

b. This question did not pose any major difficulties to the majority of candidates and both the 

methods of cookery listed as well as the suggested foods were adequate. Nonetheless, similarly 

to question a, the word ‘another’ was once again disregarded, and low-achievers, in particular,

repeated the cooking methods given as examples, while simply varying the foods.

c i. In this question, it seems that the majority of candidates took a short cut and as one of the 

advantages of having a slow cooker, repeated the benefit cited in the opening sentence ‘finding 

food ready when returning from work’. A possible pitfall could have been the absence of the 
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word ‘other’. At times, other advantages given were vague or simply a literal translation of the 

Maltese language, requiring the marker to continuously read between the lines.

ii. At times, candidates opted to list simply one item in lieu of two, finding difficulty in citing

another suitable food or dish that can be cooked in a slow cooker. Moreover, very often, the 

foods listed indicated that candidates did not comprehend the function of a slow cooker.

Q.2:  Microwave Cooking

a. Low achievers found some difficulty in completing this fill in the blank exercise, obtaining 

half the marks or lower for the assigned question. Meanwhile, the contrary can be noted for the 

Paper A candidates, whose knowledge on microwave oven parts was not as limited.

b. In general, this question did not pose any major difficulties to the candidates, and the foods 

listed were appropriate for microwave cookery. 

c. On the whole this question was completed appropriately; however, stainless steel and foil were 

at times listed as being suitable materials for entry in a microwave oven.

Q.3:  The Oven

a. Candidates did not find any difficulty in identifying suitable factors to consider when choosing 

an oven, and the factors listed were valid. However, it was once again noted that at times, 

answers were taken from the introductory sentence of the afore-mentioned question. Such factors 

included ‘electric or gas’ and ‘free-standing or built-in’. 

b. This question was poorly completed by both the high and low achievers, and candidates did 

not comprehend the scope of the question, failing to elaborate on all the four criteria outlined in 

the ‘Electric Oven Information’ box. The explanation given was simply a repetition of the 

criteria presented in the diagram. Candidates did not demonstrate knowledge about the benefits 

of an oven having an A class efficiency rating (economising on electricity), a fan-assisted oven 

(reaching the desirable temperature in a shorter time-frame, thereby economising on electricity), 
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having an energy index of below 0.8 kilowatts per hour, as well as having an internal capacity of 

50 litres, classifying it as medium-sized.

c. Reasons given for the statements outlined were detailed and appropriate and candidates 

demonstrated a sound and adequate knowledge of the principles of oven cookery.

Q.4:  The freezer

a. The majority of candidates were uncertain about the temperature of a freezer, and at times 

ridiculous temperatures above 50oC or below -50oC were cited. Nonetheless Paper A students 

seemed to show greater knowledge, and the correct temperature of     -18oC was appropriately 

mentioned.

b. On the whole, candidates performed well in this question. Chest and fridge/freezer were the 

two most commonly mentioned freezers, whereas several names where given in lieu of an 

upright freezer, such as standing and standalone freezer.

c. Incorrect answers listed in question b, often effected the choice of freezer in question c. In

addition, an incorrect answer effected the reasons for choice in the subsequent question. 

Therefore students were at risk of scoring poorly in question 4, if b was inappropriately tackled.

d. As mentioned earlier in the previous section, when an incorrect answer in question c was 

cited, students were unable to earn marks for this question. In addition, at times, reasons for 

choice did not correspond to the situation, that is, a suitable freezer for a working couple who 

live in a flatlet and have little time for food preparation.  

e. Overall, the list of suitable and unsuitable foods given, were appropriate.
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Q.5:  Yeast Cookery

a. Quite a few candidates found difficulty listing the necessary conditions for growth, and at 

times did not take into consideration the requirements for yeast in the process of bread making, 

but instead listed such conditions as soil, air and humidity. 

b. The performance for question b was once again poor, and while a few candidates listed 

powdered and instant yeast as types of yeast, they were nonetheless unable to describe their use.

c. While candidates demonstrated appropriate knowledge with regard to recipe engineering, by 

means of this question it emerged that candidates were unable to read instructions given and 

listed all the ingredients of the entire recipe, rather than simply selecting and modifying three. 

The examiner was therefore unable to allocate full marks. Paper A tended to follow the 

instructions more clearly.

d. On the whole, the appropriate terms were underlined to complete the bread making recipe. Yet 

it was noted that candidates who scored low in this question confused the method for preparing 

yeast dough with that of short crust pastry, underlining such words as ‘using your fingertips’ and 

‘in the refrigerator’.

Q.6:  Healthy Eating

a. Breakfast foods selected where appropriate, but beverages were often disregarded, and thereby 

candidates failed to obtain full marks.

b. Correct effects were listed in relation to a high consumption of sugar, with diabetes and tooth 

decay being the most commonly cited effects.

c. Appropriate chronic diseases were listed on the whole by Paper A candidates. However, at 

times, the eating disorders bulimia and anorexia were mistaken for chronic diseases. Paper B 

candidates found difficulty listing chronic diseases linked to bad eating habits.

d. Good dietary advice was given. Candidates cited both the recommendations as outlined by the 

CINDI Food Guide Pyramid, as well as the Maltese Dietary Guidelines.
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e. Very often, dietary measures were listed in lieu of non-dietary requirements. When non-

dietary recommendations were made, at times candidates gave two very similar answers, such as 

performing exercise and going for a walk. Candidates should be advised to read and comprehend 

the question, underlining key words prior to attempting it.

Q.7: Meat

a. The performance for question 7a was quite mixed up.  Some candidates got their answers 

perfectly correct while others mixed up the nutritive value.  Very few were the ones who listed 

wrong answer.  

b. In question 7b, some candidates suggested a healthier cooking method rather than healthier 

alternatives to red meat. Also in question 7c most candidates suggested good reasons why we 

should consume less red meat.

Q.8: Dietary Fibre

When it came to question 8 most of the candidates knew the topic of dietary fibre very well. 

However when it came to question 8a candidates seem to misunderstood this question and wrote 

the function and source of dietary fibre rather than what dietary fibre is. Only the very few got 

this question correctly.  

Question 8b it was answered correctly from most candidates. This showed that candidates knew 

the ill health conditions that are experienced by someone who does not consume dietary fibre. 

The recommended daily allowance (8c) was also incorrectly written by almost all candidates. 

When candidates were asked to write a mid morning snack (8d), most candidates suggested very 

good snack ideas and included a healthy nutritious drink.
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Q.9:  Eggs

For most candidates there was no difficulty in identifying the nutritional value of eggs in 

question 9a. However this cannot be said for the next question, 9b.  A lot of recipes were 

mentioned instead of listing down the uses of eggs in meal preparation. A good number of 

candidates got it correct however the absolute majority got it wrong.  It was clearly shown that 

most answers were guessed. In question 9c, candidates gave a mixture of correct and incorrect 

answers.

Q.10:  Anaemia 

Question 10 did not present a lot of difficulties for the candidates to answer.  The majority got 

this question right.  

Something that should be commented is that for 10b there were candidates who listed non 

dietary factors when these had to be diet related. This was clearly written in the question and 

indicates that candidates answered this question before reading the question first.

When it came to recipe modification (10d), candidates showed that they know this topic very 

well.  Most of the candidates gave very good suggestions and it could be noted that the low 

achievers answered this question very well. 

Q.11: Fat

Question 11a and 11c were quite straight forward to which most answers given were correct. 

However it was noted that most candidates lost marks in question 11b where they had to list the 

diet related diseases associated with a diet high in fat. Some candidates listed down diabetes but 

failed to write diabetes because of obesity. In question 11d a good number of answers reflected 

what was being expected, other given answers included either unhealthy or unpractical examples 

for the given situation.  



SEC EXAMINERS’ REPORT MAY 2011

8

Q.12:  Food Packaging

In question 12a, a good number of candidates were familiar with this area of study and gave 

good reasons why food is packaged.  It was again noted in question 12b and 12c. Most 

candidates answered both questions correctly. However it was noted, especially amongst the low 

achievers, that some candidates found it difficult to explain the things a consumer should look 

for when buying a food items.

Paper 2A

Section 1

Q.1: Kitchen Planning.

a. Most of the candidates gave correct reasons for the importance of a well planned kitchen. The 

most popular answers were ‘to waste less time’ and ‘energy moving from one area to another’. A 

good percentage of students stated that the kitchen has to be well planned since it is a place 

where all the family meets and a lot of time is spent there however, they did not give a proper 

reason. Very few students mentioned that good planning avoids excessive bending and stretching 

in order to use equipment. 

b. Nearly all students gave correct answers to this question. The picture presented was also 

helpful. 

c. The most common answers regarding sources of lighting in the kitchen were ‘doors’, 

‘windows’ and ‘general electric lighting’. Somehow a common answer was ‘the oven’ which 

was considered as incorrect. 

d. Most of the candidates knew the reasons why ventilation is important in the kitchen. ‘To avoid 

stale, stuffy air’ and ‘to get rid of cooking odours’ were the most commonly answered. Some 

students only managed to come up with one answer. 
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e. In this question some students referred to natural and artificial sources of lighting rather than 

ventilation methods. In addition, some students failed to give the correct term for extractor fans. 

‘Fans’ and ‘instructor’ were the most common incorrect terms used. 

Q.2: Child Immunisation.

a. Most candidates gave correct answers for this part of the question. Some students failed to 

give two different reasons; instead they repeated the first answer but just changed the wording. 

b, c. Not all students were able to mention such vaccines. Some mixed up those that are 

obligatory by law with the rest. Others did not understand the term ‘vaccine’ and just mentioned 

different types of food. ‘Tuberculosis’ was also a common incorrect answer.  

d. Most candidates answered this question correctly. Very few failed to give the correct key term, 

in fact ‘sickness’ and ‘cold’ were considered as incorrect.

e. The most common answer in this question was ‘to have a record of the immunisation given so 

as not to give it twice’. Again, most students were unable to give two reasons for this question. 

f. Some students misunderstood this question, they referred to the body part rather than the 

places were vaccines are given. 

Q.3: First Aid. 

a. The majority of the candidates had a good knowledge about the items in the first aid box and 

their use. A common incorrect answer however was ‘the first aid manual’ and ‘surgical spirit’.

b. In general, students did not find it difficult to answer this question. Some listed the police and 

the ambulance telephone numbers separately. This was obviously considered as one answer. A 

significant number of students also listed 119 instead of 112 as the emergency number. 

c. Most candidates gave correct answers for this part of the question. 
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Q.4: Overweight and Obese Children. 

On the whole, students did not find it difficult to answer the different parts of this question. 

Some did not manage to give the proper definition of obesity since they failed to say that the 

body is ‘extremely overweight’. ‘Fat’ in general was not considered as a correct answer. 

Q.5: Child Development.

Very few candidates obtained full marks in this question.

a. A significant percentage of students managed to mention at least one drawback in the 

socialization process for an only child.

b. The majority of the candidates found it difficult to come up with three different activities to 

which parents can take their pre-school children. The most common answers were ‘outdoor 

playing fields’, ‘swimming’ and ‘public gardens’. No one mentioned ‘baby and child massage 

centres’ and the ‘Inspire centre at M’Scala’. Common incorrect answers were ‘childcare and day 

care centres’.  

c. A few failed to understand the question and gave wrong answers. 

d. This part of the question was deemed problematic by most candidates and very often listed 

activities that can help rather than hinder the child’s development. In general, the term ‘hinder’ 

was not understood. 

Section 2

Q.6: The Whisking Method of Cake-Making.

a. The majority of the candidates listed the correct ingredients and their functions. Some 

however, mixed up the whisking method with the rubbing-in method. 
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b. A lot of students gave a correct answer to this part of the question. A common incorrect 

answer was ‘because the whisk is used in this method’.

c. Not all students gave correct answers to this question. Some gave examples of the all-in one 

method of cake making. In fact, the ‘Victoria sandwich cake’ was a common incorrect answer. 

d. A good number of students found it difficult to give a full correct answer. When explaining 

the scientific principles behind the flour being gently folded in the whisked mixture, some 

confused the term ‘trapped air’ with ‘burst’ so the meaning of the whole sentence was 

completely the opposite way. 

e. Quite a few candidates answered this question correctly and listed appropriate electric labour-

saving devices that could be used when making the whisking method. However, there were also 

numerous incorrect answers where candidates listed utensils such as a whisk or beater rather than 

an electric labour-saving device. Even though it was stated in the question that no brand names 

should be listed, some still did. This shows that the question was not read properly.

The most common correct reasons listed for this question were that electric           labour-saving 

devices save time, are easy to use and effective. On the other hand a common incorrect answer 

listed was that labour-saving devices are needed to whisk all the ingredients together.

f. Students found it quite difficult to name two raising agents used in cakes made with the 

whisking method. In fact quite a lot of incorrect answers such as sugar and yeast were 

mentioned. Baking powder was one of the raising agents which candidates knew about. Air, 

steam and bicarbonate of soda were barely acknowledged.

g. Most candidates answered this question quite well. Those who gave good answers managed to 

list two or three correct factors that indicate that a sponge is well baked. The most common 

correct answers were that the sponge would have a golden brown colour and when you press it 

with your finger it will spring back. Some of the incorrect answers were that the sponge will 

have a good smell, it will not be burnt and you can test it with a knife or fork.

h. Most candidates failed to give a correct answer for this question. Only a few highlighted that 

since cakes made with the whisking method contain no fat they can go stale very quickly. 
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i. When it came to possible faults in the outcome of whisked cakes and their causes, only a few 

students managed to get at least one correct answer. Most candidates either got an incorrect 

answer or left this question out. Some candidates even mixed up faults with causes so no marks 

were given.

Q.7: Safety features in Kitchen Appliances.

a. The most known safety feature included in a food processor was that the blades stop spinning 

when the bowl is opened to avoid cuts. Most students also highlighted that the processor won’t 

work if it is not closed properly. Quite a few candidates listed the cap as a safety feature, but did 

not state that this is useful to protect cuts on prying little fingers. Instead it was incorrectly 

pointed out that it is used to avoid splashing food.

Most students identified the safety valves and the insulated handle as safety features of a 

pressure cooker. However, a common incorrect answer was that the pressure cooker does not let 

steam to get out while it is on. 

When it came to the electric kettle instead of listing the insulated handle as a safety feature, some 

candidates only pointed out that the kettle has a handle. The most common correct answers were 

the insulated body to avoid burns and the safe tight lid to prevent scalds. When listing accidents 

some students even confused scalds with burns. 

Students did not perform so well when answering the question about the portable electric heater. 

Quite a few students mixed up the heater with a fan even though it was clearly stated that the 

appliance shown was a heater. In fact they highlighted the importance of the guard to avoid 

cutting fingers with the rotating fan blades rather than to prevent burns. The tip over protection 

was quite a popular answer.

b. The majority of candidates answered the question correctly. The most common accidents were 

poisoning, scalds and cuts. Their respective preventions were also listed. Some students confused 

accidents with dangers. For example wrote that ‘the saucepan handle is sticking out’ but no 

reference was made to the accident. Thus, no marks were given. 
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c. Most candidates showed that they did not know the name of the Corrosive Safety Mark, 

however bleach was one of the most common correct item mentioned. 

When they had to interpret the BEAB safety mark quite a lot of students wrote ‘BEAB 

Approved’ but did not know what it stands for. The items listed very frequently included 

electrical goods so the allotted marks were still given.

The majority of the students got the flammable mark correct even if they did not know any of the 

other symbols.

With regards to the kite mark the performance of the students was not so good. Only a few wrote 

the correct name and listed an appropriate item on which it is found. Since it is in a heart shape 

quite a few candidates stated that the item on which it is found is healthy or it is not good for the 

heart such as ice cream. 

d. For this question there was a mixture of correct and incorrect answers. Some students got two 

or more correct answers while other got none. The most common correct answers were that a 

lower handrail should be installed, the surface should be non-slip and no items should be left 

lying around on the staircase. Frequent incorrect answers were that the child should be 

supervised, a stair gate should be installed and that a carpet should be placed at the beginning of 

the staircase.

Q.8: Eco-friendly shopping.

a. The most common factors to consider when purchasing detergents and toiletries were to avoid 

products with harmful chemicals, to buy products that are not tested on animals and to buy 

products with recycled or recyclable packaging. Quite a few students got one or more incorrect 

answers for this question.

For the second question (ii) students’ performance was quite good. Some of the correct answers 

were to buy food in re-usable or recyclable containers, buy local food, buy food with less 

packaging and buy fruits and vegetables when they are in season. A few candidates also 

highlighted the importance of buying free-range eggs, and to avoid Genetically Modified food. 
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b. A good number of students were familiar with the energy efficiency label and also with the 

fact that it is found on electrical appliances. The fact that the label had the word ‘efficient’ 

written on it helped the students explain the label better. However, the majority found it difficult 

to interpret the FSC (Forest Stewardship Council) mark. Some incorrectly pointed out that it 

means that the trees are being saved or no trees are being cut down to produce different products. 

Mixtures of correct and incorrect answers were given for the European Ecolabel and for the 

Energy Star mark.

c. The majority got a correct answer for question (i) and (ii). The most common answers for 

question (iii) was that less people will need to travel with their cars and so less air pollution. A 

few also pointed out the advantage of shopping without leaving the home but did not list that less 

pollution is produced. More common incorrect answers were that online shopping does not make 

use of packaging and less time is taken to shop. Frequent answers given for question (iv) were 

that one can go shopping by walk, and that by buying local products one will help the Maltese 

economy. Since these answers are not eco-friendly measures it indicates that students did not 

read the question well.

d. The absolute majority of candidates got two or more incorrect answers. Students did not 

understand the question well as they listed points to keep in mind when buying a dishwasher. 

Thus, their answers ranged from size of dishwasher to price, special functions, family size, brand 

name and space available in the kitchen. The most correct answers identified were to look for 

dishwashers that save water and electricity.

Paper 2 B

Section 1

Q.1: Kitchen Planning.

a. Most candidates answered correctly to this question. Some however, only managed to come up 

with one reason.

b. Nearly all students gave correct answers to this question. The picture presented was also 

helpful.
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c. The majority of the students gave a correct answer.

d. A considerable number of candidates did not understand the term ‘ventilation’ they gave the 

definition of vent holes instead. 

e. Pictures seemed to be helpful in this question however some confused the picture of the 

dehumidifier with that of a heater. 

Q.2: Child Immunisation.

In general, most candidates lacked knowledge about this topic and so failed to obtain full marks 

in this question. 

a. Most candidates gave correct reasons to this question. Some only came up with one reason. 

Others gave vague answers for which full marks could not be obtained. 

b. Although this was a multiple choice question very few candidates obtained full marks. Three 

popular incorrect answers were ‘measles, ‘mumps’ and ‘rubella’. 

c. Some candidates failed to answer this part of the question correctly even though it was not an 

open ended question. Others did not even understand the question and it was left out. 

d. Most candidates answered this question correctly. The most common answers were ‘fever’ 

and ‘rash’. Some did not understand the question and so gave incorrect answers.

e. A significant percentage of candidates encountered problems when answering this question. 

Some were unable to come up with two different reasons and very often those who did repeated 

the first answer given. 

f. Most candidates answered this question correctly, others referred to body parts rather than 

places were vaccines are given to children. 
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Q.3: First Aid. 

When it came to first aid, candidates showed that they knew the topic quite well, in fact most of 

them answered correctly to most parts of this question. 

a. Common incorrect answers in part ‘a’ were ‘surgical spirit’ and ‘the first aid manual’. 

b. Most of the candidates answered this question correctly. Those who gave wrong answers were 

those who failed to comprehend the question well. 

c. Very few students in paper B knew the emergency telephone number. All sorts of numbers 

were listed.

d. For this question there was a mixture of correct and incorrect answers. Some students did not 

read the question before attempting it since they did not realise that they had to underline two 

correct statements not one. 

Q.4: Overweight and Obese Children. 

a, b. These questions posed no particular problems for most candidates.

c. Not all pictures were clear in this question especially that of the fish salad. Some even wrote 

this on the exam paper. For this reason ‘chicken wrap’ instead of vegetable wrap’ and ‘chicken 

salad’ instead of ‘fish salad’ were both considered as correct answers. Hence, ‘rich in protein’ 

was also considered as a correct reason for their choice. Vague reasons for choice were also 

commonly listed. For instance candidates stated that the food item chosen is rich in nutrients but 

failed to specify which nutrient and its function in the body. For this reason such answers were 

considered as incorrect.  
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Q.5: Child Development.

a. A lot of candidates interpreted these pictures in different ways and for this reason some failed 

to obtain full marks for this part.

b. This question was rather problematic for most of the candidates. In fact, only few managed to 

obtain full marks. The most common correct answers were ‘public gardens’ and ‘swimming’ 

while the most incorrect answer was ‘day care centre’, probably mixed up with ‘pre school day 

centres’. 

c. Most candidates answered this part of the question correctly. 

d. Most candidates gave good reasons to this question. Some however, only managed to give one 

correct reason. A very common answer was that playing computer games or watching television 

for a long time ‘can damage the eyes’. 

Section 2

Q.6: The Whisking Method of Cake-Making

a. Most of the students correctly pointed out that sugar is used to give a sweet taste. However, 

some candidates showed a lack of knowledge of the function of eggs in the whisking method of 

cake making.

b. Most candidates failed to answer this question correctly. A considerable number stated that 

this cake method is called the whisking method since a whisk is used.

c. Very few students identified that whisked cakes should look light and fluffy. 

d. The majority of candidates gave one or two correct answers for this question. The most 

common desserts listed were Swiss rolls, sponges and fruit flans. 



SEC EXAMINERS’ REPORT MAY 2011

18

e. Most students chose one correct option. Although it was clear that students had to underline 

one correct answer from each of the two brackets, some underlined one whole bracket. This 

shows that the students did not read the question well before attempting it.

f. Only a few correct answers were given for this question. Most candidates mixed the whisking 

method with the rubbing-in or the all-in-one method of cake making.

g. Few candidates managed to point out that the whisking method is a healthier method of cake 

making since it does not contain any margarine. Quite a few mistakenly referred to the sugar 

content.

h. Most of the students only stated the cake tin should be greased with margarine. They did not 

indicate that the tin should be dusted with flour and lined with greaseproof paper. Only the very 

few managed to take full marks for this question.

i.  The majority of candidates gave one or more correct answers. The most common correct 

answer given to test a sponge cake for its readiness was that the sponge will have a golden brown 

colour. The fact that when properly cooked, the cake will shrink from the sides of the tin was 

barely identified.  

j.  The majority obtained full marks for this question. Nuts and dried and fresh fruits were the 

most frequently listed answers. However, some students listed cream as a healthy way of 

decorating cakes. This was surely incorrect.

k.  Most students chose only one correct answer. Skimmed milk powder was a very common 

incorrect answer.

Q.7: Safety features in Kitchen Appliances

a. Most students mentioned that the auto-stop safety feature included in the food processor is 

essential as otherwise the user could cut the fingers with the rotating blades. However, a 

common incorrect answer was that food will get out and create a mess.

When it came to the pressure cooker the risk of explosion was not so frequently mentioned. A 

common correct answer was the risk of burns or scalds. The risk that food will overflow was a 

frequent incorrect answer.
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Most students listed burns as an accident that may occur if the Electric Kettle will not   have a 

cool-touch surface.

The Risk of burns and house fires was not always identified by the students. In fact      quite a 

few candidates thought that the appliance shown in (iv) was a fan and so the listed accident was 

cuts.

b. The majority of the students got most of the answers correct; however some candidates listed 

dangers present in the kitchen rather than accidents that could occur.

c. Some candidates failed to answer this question. The flammable mark was the most common 

correct answer followed by the kite mark. Even though the kite mark was at times interpreted as 

something healthy for the heart since it resembles a heart shape.

d. Lower and secure handrails, non-slip surface, no items left on the staircase, and lighting were 

the most common correct answers given for this question.

      Q.8: Eco-friendly shopping

a. The most common correct answer given for the importance of purchasing detergents which 

are low in toxic chemicals was, so that the chemicals will not end up in the sea and damage the 

marine world.

Most students identified the fact that less trees will be cut down if recycled toilet paper is used. 

However, others stated that recycled toilet paper could then be recycled instead of saying that it 

is made out of recycled paper and so lessen the global deforestation problem. Only a few 

candidates pointed out that there will be less dumping in our landfill and so less land pollution.

Most students identified that organically grown fruits and vegetables are healthier since these do 

not contain any artificial fertilisers. The fact that organic farming encourages crop rotation and 

produces less air and water pollution was barely recognized.

Only a few students identified that dolphin friendly canned tuna fish avoids the killing of 

dolphins when the tuna fish is being caught.
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The importance of purchasing food that is not genetically modified was barely known among the 

students. In fact most students either got an incorrect answer or did not attempt this question.

b. The majority of the students gave a good explanation for the European Ecolabel. However, 

since the label resembles a flower some students mistakenly stated that the product is flower 

friendly and thus is found on products such as flower seeds.

Most candidates identified that this product is free from chlorofluorocarbon gases and some also 

stated that it does not harm the ozone layer. One of the incorrect item listed was detergents.

Some students identified that this label is found on energy efficient products such as bulbs and 

electrical appliances. However, some students mistakenly listed that this product gives us energy 

such as energy drinks.

Most students gave correct answers for the energy label.

c. Most candidates gave correct answers for this question.

d. The most common answers were to check that the dishwasher does not waste a lot of 

electricity and water. The fact that dishwashers that clean dishes at a lower temperature are more 

efficient was also mentioned occasionally. Quite a few candidates got two or more incorrect 

answers. In fact some students did not understand this question well since they listed points to 

follow when using the dishwasher for example; ‘make sure that the dishwasher is full before you 

turn it on’. Some ignored the fact that the person is buying an eco-friendly dishwasher and so 

mentioned points such as the size, guarantee and money or space available.

Chairperson

Board of Examiners

July 2011
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Part 1: Statistical Information


Table 1 shows the distribution of grades for the May 2011 session of the examination.


		GRADE

		1

		2

		3

		4

		5

		6

		7

		U

		ABS

		TOTAL



		PAPER A

		34

		130

		147

		98

		43

		 

		 

		37

		0

		489



		PAPER B

		 

		 

		 

		70

		83

		105

		40

		42

		6

		346



		TOTAL

		34

		130

		147

		168

		126

		105

		40

		79

		6

		835



		% OF TOTAL

		4.07

		15.57

		17.60

		20.12

		15.09

		12.57

		4.79

		9.46

		0.72

		100





Part 2: Comments regarding candidate’s performance


Paper 1


Q.1:  Cooking Methods

a. Whilst the majority of candidates scored well in this question, and reasons cited were more often than not well-explained, it is pertinent to note that the word ‘other’ was often disregarded and ‘to kill bacteria’ was commonly listed as one of the reasons for cooking food.


b. This question did not pose any major difficulties to the majority of candidates and both the methods of cookery listed as well as the suggested foods were adequate. Nonetheless, similarly to question a, the word ‘another’ was once again disregarded, and low-achievers, in particular, repeated the cooking methods given as examples, while simply varying the foods.

c i. In this question, it seems that the majority of candidates took a short cut and as one of the advantages of having a slow cooker, repeated the benefit cited in the opening sentence ‘finding food ready when returning from work’. A possible pitfall could have been the absence of the word ‘other’. At times, other advantages given were vague or simply a literal translation of the Maltese language, requiring the marker to continuously read between the lines.


ii. At times, candidates opted to list simply one item in lieu of two, finding difficulty in citing another suitable food or dish that can be cooked in a slow cooker. Moreover, very often, the foods listed indicated that candidates did not comprehend the function of a slow cooker.

Q.2:  Microwave Cooking

a. Low achievers found some difficulty in completing this fill in the blank exercise, obtaining half the marks or lower for the assigned question. Meanwhile, the contrary can be noted for the Paper A candidates, whose knowledge on microwave oven parts was not as limited.


b. In general, this question did not pose any major difficulties to the candidates, and the foods listed were appropriate for microwave cookery. 

c. On the whole this question was completed appropriately; however, stainless steel and foil were at times listed as being suitable materials for entry in a microwave oven.

Q.3:  The Oven

a. Candidates did not find any difficulty in identifying suitable factors to consider when choosing an oven, and the factors listed were valid. However, it was once again noted that at times, answers were taken from the introductory sentence of the afore-mentioned question. Such factors included ‘electric or gas’ and ‘free-standing or built-in’.  

b. This question was poorly completed by both the high and low achievers, and candidates did not comprehend the scope of the question, failing to elaborate on all the four criteria outlined in the ‘Electric Oven Information’ box. The explanation given was simply a repetition of the criteria presented in the diagram. Candidates did not demonstrate knowledge about the benefits of an oven having an A class efficiency rating (economising on electricity), a fan-assisted oven (reaching the desirable temperature in a shorter time-frame, thereby economising on electricity), having an energy index of below 0.8 kilowatts per hour, as well as having an internal capacity of 50 litres, classifying it as medium-sized. 

c. Reasons given for the statements outlined were detailed and appropriate and candidates demonstrated a sound and adequate knowledge of the principles of oven cookery.

Q.4:  The freezer

a. The majority of candidates were uncertain about the temperature of a freezer, and at times ridiculous temperatures above 50oC or below -50oC were cited. Nonetheless Paper A students seemed to show greater knowledge, and the correct temperature of     -18oC was appropriately mentioned.

b. On the whole, candidates performed well in this question. Chest and fridge/freezer were the two most commonly mentioned freezers, whereas several names where given in lieu of an upright freezer, such as standing and standalone freezer.


c. Incorrect answers listed in question b, often effected the choice of freezer in question c. In addition, an incorrect answer effected the reasons for choice in the subsequent question. Therefore students were at risk of scoring poorly in question 4, if b was inappropriately tackled.


d. As mentioned earlier in the previous section, when an incorrect answer in question c was cited, students were unable to earn marks for this question. In addition, at times, reasons for choice did not correspond to the situation, that is, a suitable freezer for a working couple who live in a flatlet and have little time for food preparation.  


e. Overall, the list of suitable and unsuitable foods given, were appropriate.


Q.5:  Yeast Cookery

a. Quite a few candidates found difficulty listing the necessary conditions for growth, and at times did not take into consideration the requirements for yeast in the process of bread making, but instead listed such conditions as soil, air and humidity. 

b. The performance for question b was once again poor, and while a few candidates listed powdered and instant yeast as types of yeast, they were nonetheless unable to describe their use.


c. While candidates demonstrated appropriate knowledge with regard to recipe engineering, by means of this question it emerged that candidates were unable to read instructions given and listed all the ingredients of the entire recipe, rather than simply selecting and modifying three. The examiner was therefore unable to allocate full marks. Paper A tended to follow the instructions more clearly.


d. On the whole, the appropriate terms were underlined to complete the bread making recipe. Yet it was noted that candidates who scored low in this question confused the method for preparing yeast dough with that of short crust pastry, underlining such words as ‘using your fingertips’ and ‘in the refrigerator’.

Q.6:  Healthy Eating

a. Breakfast foods selected where appropriate, but beverages were often disregarded, and thereby candidates failed to obtain full marks.

b. Correct effects were listed in relation to a high consumption of sugar, with diabetes and tooth decay being the most commonly cited effects.


c. Appropriate chronic diseases were listed on the whole by Paper A candidates. However, at times, the eating disorders bulimia and anorexia were mistaken for chronic diseases. Paper B candidates found difficulty listing chronic diseases linked to bad eating habits.


d. Good dietary advice was given. Candidates cited both the recommendations as outlined by the CINDI Food Guide Pyramid, as well as the Maltese Dietary Guidelines.


e. Very often, dietary measures were listed in lieu of non-dietary requirements. When non-dietary recommendations were made, at times candidates gave two very similar answers, such as performing exercise and going for a walk. Candidates should be advised to read and comprehend the question, underlining key words prior to attempting it.

Q.7: Meat

a. The performance for question 7a was quite mixed up.  Some candidates got their answers perfectly correct while others mixed up the nutritive value.  Very few were the ones who listed wrong answer.  


b. In question 7b, some candidates suggested a healthier cooking method rather than healthier alternatives to red meat. Also in question 7c most candidates suggested good reasons why we should consume less red meat.


Q.8: Dietary Fibre

When it came to question 8 most of the candidates knew the topic of dietary fibre very well. However when it came to question 8a candidates seem to misunderstood this question and wrote the function and source of dietary fibre rather than what dietary fibre is. Only the very few got this question correctly.  

Question 8b it was answered correctly from most candidates. This showed that candidates knew the ill health conditions that are experienced by someone who does not consume dietary fibre. The recommended daily allowance (8c) was also incorrectly written by almost all candidates. When candidates were asked to write a mid morning snack (8d), most candidates suggested very good snack ideas and included a healthy nutritious drink.


Q.9:  Eggs

For most candidates there was no difficulty in identifying the nutritional value of eggs in question 9a. However this cannot be said for the next question, 9b.  A lot of recipes were mentioned instead of listing down the uses of eggs in meal preparation. A good number of candidates got it correct however the absolute majority got it wrong.  It was clearly shown that most answers were guessed. In question 9c, candidates gave a mixture of correct and incorrect answers.


Q.10:  Anaemia 

Question 10 did not present a lot of difficulties for the candidates to answer.  The majority got this question right.  


Something that should be commented is that for 10b there were candidates who listed non dietary factors when these had to be diet related. This was clearly written in the question and indicates that candidates answered this question before reading the question first.


When it came to recipe modification (10d), candidates showed that they know this topic very well.  Most of the candidates gave very good suggestions and it could be noted that the low achievers answered this question very well.  


Q.11: Fat

Question 11a and 11c were quite straight forward to which most answers given were correct. 


However it was noted that most candidates lost marks in question 11b where they had to list the diet related diseases associated with a diet high in fat. Some candidates listed down diabetes but failed to write diabetes because of obesity. In question 11d a good number of answers reflected what was being expected, other given answers included either unhealthy or unpractical examples for the given situation.  


Q.12:  Food Packaging

In question 12a, a good number of candidates were familiar with this area of study and gave good reasons why food is packaged.  It was again noted in question 12b and 12c. Most candidates answered both questions correctly. However it was noted, especially amongst the low achievers, that some candidates found it difficult to explain the things a consumer should look for when buying a food items.


Paper 2A


Section 1


Q.1: Kitchen Planning.


a. Most of the candidates gave correct reasons for the importance of a well planned kitchen. The most popular answers were ‘to waste less time’ and ‘energy moving from one area to another’. A good percentage of students stated that the kitchen has to be well planned since it is a place where all the family meets and a lot of time is spent there however, they did not give a proper reason. Very few students mentioned that good planning avoids excessive bending and stretching in order to use equipment. 


b. Nearly all students gave correct answers to this question. The picture presented was also helpful. 


c. The most common answers regarding sources of lighting in the kitchen were ‘doors’, ‘windows’ and ‘general electric lighting’. Somehow a common answer was ‘the oven’ which was considered as incorrect. 


d. Most of the candidates knew the reasons why ventilation is important in the kitchen. ‘To avoid stale, stuffy air’ and ‘to get rid of cooking odours’ were the most commonly answered. Some students only managed to come up with one answer. 


e. In this question some students referred to natural and artificial sources of lighting rather than ventilation methods. In addition, some students failed to give the correct term for extractor fans. ‘Fans’ and ‘instructor’ were the most common incorrect terms used. 


Q.2: Child Immunisation.


a. Most candidates gave correct answers for this part of the question. Some students failed to give two different reasons; instead they repeated the first answer but just changed the wording. 


b, c. Not all students were able to mention such vaccines. Some mixed up those that are obligatory by law with the rest. Others did not understand the term ‘vaccine’ and just mentioned different types of food. ‘Tuberculosis’ was also a common incorrect answer.  


d. Most candidates answered this question correctly. Very few failed to give the correct key term, in fact ‘sickness’ and ‘cold’ were considered as incorrect.


e. The most common answer in this question was ‘to have a record of the immunisation given so as not to give it twice’. Again, most students were unable to give two reasons for this question. 


f. Some students misunderstood this question, they referred to the body part rather than the places were vaccines are given. 


Q.3: First Aid. 


a. The majority of the candidates had a good knowledge about the items in the first aid box and their use. A common incorrect answer however was ‘the first aid manual’ and ‘surgical spirit’.


b. In general, students did not find it difficult to answer this question. Some listed the police and the ambulance telephone numbers separately. This was obviously considered as one answer. A significant number of students also listed 119 instead of 112 as the emergency number. 


c. Most candidates gave correct answers for this part of the question. 


Q.4: Overweight and Obese Children. 


On the whole, students did not find it difficult to answer the different parts of this question. Some did not manage to give the proper definition of obesity since they failed to say that the body is ‘extremely overweight’. ‘Fat’ in general was not considered as a correct answer. 


Q.5: Child Development.


Very few candidates obtained full marks in this question.


a. A significant percentage of students managed to mention at least one drawback in the socialization process for an only child.


b. The majority of the candidates found it difficult to come up with three different activities to which parents can take their pre-school children. The most common answers were ‘outdoor playing fields’, ‘swimming’ and ‘public gardens’. No one mentioned ‘baby and child massage centres’ and the ‘Inspire centre at M’Scala’. Common incorrect answers were ‘childcare and day care centres’.  


c. A few failed to understand the question and gave wrong answers. 


d. This part of the question was deemed problematic by most candidates and very often listed activities that can help rather than hinder the child’s development. In general, the term ‘hinder’ was not understood. 


Section 2


Q.6: The Whisking Method of Cake-Making.


a. The majority of the candidates listed the correct ingredients and their functions. Some however, mixed up the whisking method with the rubbing-in method. 


b. A lot of students gave a correct answer to this part of the question. A common incorrect answer was ‘because the whisk is used in this method’.


c. Not all students gave correct answers to this question. Some gave examples of the all-in one method of cake making. In fact, the ‘Victoria sandwich cake’ was a common incorrect answer. 


d. A good number of students found it difficult to give a full correct answer. When explaining the scientific principles behind the flour being gently folded in the whisked mixture, some confused the term ‘trapped air’ with ‘burst’ so the meaning of the whole sentence was completely the opposite way. 

e. Quite a few candidates answered this question correctly and listed appropriate electric labour-saving devices that could be used when making the whisking method. However, there were also numerous incorrect answers where candidates listed utensils such as a whisk or beater rather than an electric labour-saving device. Even though it was stated in the question that no brand names should be listed, some still did. This shows that the question was not read properly.


The most common correct reasons listed for this question were that electric           labour-saving devices save time, are easy to use and effective. On the other hand a common incorrect answer listed was that labour-saving devices are needed to whisk all the ingredients together.


f. Students found it quite difficult to name two raising agents used in cakes made with the whisking method. In fact quite a lot of incorrect answers such as sugar and yeast were mentioned. Baking powder was one of the raising agents which candidates knew about. Air, steam and bicarbonate of soda were barely acknowledged.


g. Most candidates answered this question quite well. Those who gave good answers managed to list two or three correct factors that indicate that a sponge is well baked. The most common correct answers were that the sponge would have a golden brown colour and when you press it with your finger it will spring back. Some of the incorrect answers were that the sponge will have a good smell, it will not be burnt and you can test it with a knife or fork.


h. Most candidates failed to give a correct answer for this question. Only a few highlighted that since cakes made with the whisking method contain no fat they can go stale very quickly. 


i. When it came to possible faults in the outcome of whisked cakes and their causes, only a few students managed to get at least one correct answer. Most candidates either got an incorrect answer or left this question out. Some candidates even mixed up faults with causes so no marks were given.


Q.7: Safety features in Kitchen Appliances.

a. The most known safety feature included in a food processor was that the blades stop spinning when the bowl is opened to avoid cuts. Most students also highlighted that the processor won’t work if it is not closed properly. Quite a few candidates listed the cap as a safety feature, but did not state that this is useful to protect cuts on prying little fingers. Instead it was incorrectly pointed out that it is used to avoid splashing food.


Most students identified the safety valves and the insulated handle as safety features of a pressure cooker. However, a common incorrect answer was that the pressure cooker does not let steam to get out while it is on. 


When it came to the electric kettle instead of listing the insulated handle as a safety feature, some candidates only pointed out that the kettle has a handle. The most common correct answers were the insulated body to avoid burns and the safe tight lid to prevent scalds. When listing accidents some students even confused scalds with burns. 


Students did not perform so well when answering the question about the portable electric heater. Quite a few students mixed up the heater with a fan even though it was clearly stated that the appliance shown was a heater. In fact they highlighted the importance of the guard to avoid cutting fingers with the rotating fan blades rather than to prevent burns. The tip over protection was quite a popular answer.


b. The majority of candidates answered the question correctly. The most common accidents were poisoning, scalds and cuts. Their respective preventions were also listed. Some students confused accidents with dangers. For example wrote that ‘the saucepan handle is sticking out’ but no reference was made to the accident. Thus, no marks were given. 


c. Most candidates showed that they did not know the name of the Corrosive Safety Mark, however bleach was one of the most common correct item mentioned. 


When they had to interpret the BEAB safety mark quite a lot of students wrote ‘BEAB Approved’ but did not know what it stands for. The items listed very frequently included electrical goods so the allotted marks were still given.


The majority of the students got the flammable mark correct even if they did not know any of the other symbols.


With regards to the kite mark the performance of the students was not so good. Only a few wrote the correct name and listed an appropriate item on which it is found. Since it is in a heart shape quite a few candidates stated that the item on which it is found is healthy or it is not good for the heart such as ice cream. 


d. For this question there was a mixture of correct and incorrect answers. Some students got two or more correct answers while other got none. The most common correct answers were that a lower handrail should be installed, the surface should be non-slip and no items should be left lying around on the staircase. Frequent incorrect answers were that the child should be supervised, a stair gate should be installed and that a carpet should be placed at the beginning of the staircase.


Q.8: Eco-friendly shopping.


a. The most common factors to consider when purchasing detergents and toiletries were to avoid products with harmful chemicals, to buy products that are not tested on animals and to buy products with recycled or recyclable packaging. Quite a few students got one or more incorrect answers for this question.

For the second question (ii) students’ performance was quite good. Some of the correct answers were to buy food in re-usable or recyclable containers, buy local food, buy food with less packaging and buy fruits and vegetables when they are in season. A few candidates also highlighted the importance of buying free-range eggs, and to avoid Genetically Modified food. 


b. A good number of students were familiar with the energy efficiency label and also with the fact that it is found on electrical appliances. The fact that the label had the word ‘efficient’ written on it helped the students explain the label better. However, the majority found it difficult to interpret the FSC (Forest Stewardship Council) mark. Some incorrectly pointed out that it means that the trees are being saved or no trees are being cut down to produce different products. Mixtures of correct and incorrect answers were given for the European Ecolabel and for the Energy Star mark.


c. The majority got a correct answer for question (i) and (ii). The most common answers for question (iii) was that less people will need to travel with their cars and so less air pollution. A few also pointed out the advantage of shopping without leaving the home but did not list that less pollution is produced. More common incorrect answers were that online shopping does not make use of packaging and less time is taken to shop. Frequent answers given for question (iv) were that one can go shopping by walk, and that by buying local products one will help the Maltese economy. Since these answers are not eco-friendly measures it indicates that students did not read the question well.


d. The absolute majority of candidates got two or more incorrect answers. Students did not understand the question well as they listed points to keep in mind when buying a dishwasher. Thus, their answers ranged from size of dishwasher to price, special functions, family size, brand name and space available in the kitchen. The most correct answers identified were to look for dishwashers that save water and electricity.


Paper 2 B


Section 1


Q.1: Kitchen Planning.


a. Most candidates answered correctly to this question. Some however, only managed to come up with one reason.


b. Nearly all students gave correct answers to this question. The picture presented was also helpful.


c. The majority of the students gave a correct answer.


d. A considerable number of candidates did not understand the term ‘ventilation’ they gave the definition of vent holes instead. 


e. Pictures seemed to be helpful in this question however some confused the picture of the dehumidifier with that of a heater. 


Q.2: Child Immunisation.


In general, most candidates lacked knowledge about this topic and so failed to obtain full marks in this question. 


a. Most candidates gave correct reasons to this question. Some only came up with one reason. Others gave vague answers for which full marks could not be obtained. 


b. Although this was a multiple choice question very few candidates obtained full marks. Three popular incorrect answers were ‘measles, ‘mumps’ and ‘rubella’. 


c. Some candidates failed to answer this part of the question correctly even though it was not an open ended question. Others did not even understand the question and it was left out. 


d. Most candidates answered this question correctly. The most common answers were ‘fever’ and ‘rash’. Some did not understand the question and so gave incorrect answers.


e. A significant percentage of candidates encountered problems when answering this question. Some were unable to come up with two different reasons and very often those who did repeated the first answer given. 


f. Most candidates answered this question correctly, others referred to body parts rather than places were vaccines are given to children. 


Q.3: First Aid. 


When it came to first aid, candidates showed that they knew the topic quite well, in fact most of them answered correctly to most parts of this question. 


a. Common incorrect answers in part ‘a’ were ‘surgical spirit’ and ‘the first aid manual’. 


b. Most of the candidates answered this question correctly. Those who gave wrong answers were those who failed to comprehend the question well. 


c. Very few students in paper B knew the emergency telephone number. All sorts of numbers were listed.


d. For this question there was a mixture of correct and incorrect answers. Some students did not read the question before attempting it since they did not realise that they had to underline two correct statements not one. 


Q.4: Overweight and Obese Children. 


a, b. These questions posed no particular problems for most candidates.


c. Not all pictures were clear in this question especially that of the fish salad. Some even wrote this on the exam paper. For this reason ‘chicken wrap’ instead of vegetable wrap’ and ‘chicken salad’ instead of ‘fish salad’ were both considered as correct answers. Hence, ‘rich in protein’ was also considered as a correct reason for their choice. Vague reasons for choice were also commonly listed. For instance candidates stated that the food item chosen is rich in nutrients but failed to specify which nutrient and its function in the body. For this reason such answers were considered as incorrect.  


Q.5: Child Development.


a. A lot of candidates interpreted these pictures in different ways and for this reason some failed to obtain full marks for this part.


b. This question was rather problematic for most of the candidates. In fact, only few managed to obtain full marks. The most common correct answers were ‘public gardens’ and ‘swimming’ while the most incorrect answer was ‘day care centre’, probably mixed up with ‘pre school day centres’. 


c. Most candidates answered this part of the question correctly. 


d. Most candidates gave good reasons to this question. Some however, only managed to give one correct reason. A very common answer was that playing computer games or watching television for a long time ‘can damage the eyes’. 

Section 2

Q.6: The Whisking Method of Cake-Making

a. Most of the students correctly pointed out that sugar is used to give a sweet taste. However, some candidates showed a lack of knowledge of the function of eggs in the whisking method of cake making.


b. Most candidates failed to answer this question correctly. A considerable number stated that this cake method is called the whisking method since a whisk is used.

c. Very few students identified that whisked cakes should look light and fluffy. 

d. The majority of candidates gave one or two correct answers for this question. The most common desserts listed were Swiss rolls, sponges and fruit flans. 

e. Most students chose one correct option. Although it was clear that students had to underline one correct answer from each of the two brackets, some underlined one whole bracket. This shows that the students did not read the question well before attempting it.

f. Only a few correct answers were given for this question. Most candidates mixed the whisking method with the rubbing-in or the all-in-one method of cake making.

g. Few candidates managed to point out that the whisking method is a healthier method of cake making since it does not contain any margarine. Quite a few mistakenly referred to the sugar content.


h. Most of the students only stated the cake tin should be greased with margarine. They did not indicate that the tin should be dusted with flour and lined with greaseproof paper. Only the very few managed to take full marks for this question.


i.  The majority of candidates gave one or more correct answers. The most common correct answer given to test a sponge cake for its readiness was that the sponge will have a golden brown colour. The fact that when properly cooked, the cake will shrink from the sides of the tin was barely identified.  


j.  The majority obtained full marks for this question. Nuts and dried and fresh fruits were the most frequently listed answers. However, some students listed cream as a healthy way of decorating cakes. This was surely incorrect.


k.  Most students chose only one correct answer. Skimmed milk powder was a very common incorrect answer.


Q.7: Safety features in Kitchen Appliances

a. Most students mentioned that the auto-stop safety feature included in the food processor is essential as otherwise the user could cut the fingers with the rotating blades. However, a common incorrect answer was that food will get out and create a mess.

When it came to the pressure cooker the risk of explosion was not so frequently mentioned. A common correct answer was the risk of burns or scalds. The risk that food will overflow was a frequent incorrect answer.


Most students listed burns as an accident that may occur if the Electric Kettle will not   have a cool-touch surface.


The Risk of burns and house fires was not always identified by the students. In fact      quite a few candidates thought that the appliance shown in (iv) was a fan and so the listed accident was cuts.


b. The majority of the students got most of the answers correct; however some candidates listed dangers present in the kitchen rather than accidents that could occur.

c. Some candidates failed to answer this question. The flammable mark was the most common correct answer followed by the kite mark. Even though the kite mark was at times interpreted as something healthy for the heart since it resembles a heart shape.

d. Lower and secure handrails, non-slip surface, no items left on the staircase, and lighting were the most common correct answers given for this question.


      
Q.8: Eco-friendly shopping

a. The most common correct answer given for the importance of purchasing detergents  which are low in toxic chemicals was, so that the chemicals will not end up in the sea and damage the marine world.


Most students identified the fact that less trees will be cut down if recycled toilet paper is used. However, others stated that recycled toilet paper could then be recycled instead of saying that it is made out of recycled paper and so lessen the global deforestation problem. Only a few candidates pointed out that there will be less dumping in our landfill and so less land pollution.


Most students identified that organically grown fruits and vegetables are healthier since these do not contain any artificial fertilisers. The fact that organic farming encourages crop rotation and produces less air and water pollution was barely recognized.


Only a few students identified that dolphin friendly canned tuna fish avoids the killing of dolphins when the tuna fish is being caught.


The importance of purchasing food that is not genetically modified was barely known among the students. In fact most students either got an incorrect answer or did not attempt this question.


b. The majority of the students gave a good explanation for the European Ecolabel. However, since the label resembles a flower some students mistakenly stated that the product is flower friendly and thus is found on products such as flower seeds.


Most candidates identified that this product is free from chlorofluorocarbon gases and some also stated that it does not harm the ozone layer. One of the incorrect item listed was detergents.


Some students identified that this label is found on energy efficient products such as bulbs and electrical appliances. However, some students mistakenly listed that this product gives us energy such as energy drinks.


Most students gave correct answers for the energy label.


c. Most candidates gave correct answers for this question.


d. The most common answers were to check that the dishwasher does not waste a lot of electricity and water. The fact that dishwashers that clean dishes at a lower temperature are more efficient was also mentioned occasionally. Quite a few candidates got two or more incorrect answers. In fact some students did not understand this question well since they listed points to follow when using the dishwasher for example; ‘make sure that the dishwasher is full before you turn it on’. Some ignored the fact that the person is buying an eco-friendly dishwasher and so mentioned points such as the size, guarantee and money or space available.
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