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Paper 1 

ANSWER AND MARKING SCHEME (20 marks each question) 

Question 1 

i) (2 marks) 
Definition of fostering: 
 
Fostering is a way of offering children and young people a family life experience on a 
temporary basis, until their permanent future homes can be decided upon. Often, children 
will return to their natural family once the problems that caused them to come into foster care 
have been resolved, and that it is clear that their parents are able to look after them safely. 
Others may stay in long-term foster care, some may be adopted, and others may move on to 
live independently. Throughout the foster care placement, the children would be provided 
with the opportunity to live within a family environment, whereby they can get the love and 
security they need. 
 
Emergency fostering, respite fostering, short-term fostering, kinship fostering, medium-term 
fostering and long-term fostering are different types of fostering. The type of fostering 
provided depends on the needs of the child. 
 
(2 X 0.5 mark), (2 X 0.5 mark) 
Differences and similarities between fostering and adoption: 
ACCEPT ANY OTHER RELEVANT DIFFERENCE/SIMILARITY 

FOSTERING ADOPTION 
Differences 

• Fostering helps to create opportunities for 
children to thrive and grow. The primary 
goal is to have each child temporarily 
placed in a safe, nurturing family who will 
seek to address and fulfil the child’s needs.  

• Although fostering is a temporary measure, 
it can last from a few days to several years 
till the child reaches adulthood.  

• The foster carers are considered substitute 
parents, but there is no legal transfer of 
parental rights and responsibilities.  

• Foster carers are given a Foster Care  
•       Allowance.In some countries, in Next 

of Kin/Private Foster Care the child’s 
parents themselves identify a foster family.  

• Adoption is a way of providing new families for 
children who are unable to live with their own 
parents or relatives.  

• It is a legal process which joins a child 
permanently with a new family.  

• All the rights and responsibilities of parents are 
transferred to the adoptive parents making the 
child a full member of the new family.  

• Upon reaching his/her eighteenth birthday, an 
adopted person has the right to search for 
his/her natural family. 

• No special allowances are given to adoptive 
parents. 
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FOSTERING ADOPTION 

Similarities 

• For both adoption and fostering the goal is to find suitable alternative families for children who, 
for some reason or other, cannot live with their natural parent/s. 

• In both cases, individuals who want to adopt or foster children have to undergo a rigorous detailed 
assessment of eligibility/suitability by a social worker and a Home Study Report is also carried 
out. 

• Counselling and/or training are also provided to the prospective adoptive/foster parents/family. 
 

ii)  (2 marks) 
General procedure of fostering: 

Prospective foster carers: 

• Any family, married couple, and single individuals (in particular cases only), 
irrespective of their age, class, race and religion, can become foster carers.  
Prospective foster parents contact the Fostering Services.  

• An appointment with a social worker is offered, during which the procedure and 
guidelines governing foster care are explained.   

• Prospective applicants undergo a 6-week training course, followed by a detailed 
assessment and Home Study Report compiled by a social worker, and finally 
approved by the Fostering and Adoption Panel.  

• Once child is placed in a foster family, regular monitoring and support is offered by 
the Foster Care Team. 

 

(1 mark) 
Monitoring of fostered children: 
 
Legal Notice 13 of 1962 provides that, if a child requires foster care, the preferential 
placement should be that with family members such as an aunt or uncle. Where this is not 
possible, with a family specially selected for the task. This Legal Notice also provides 
monitoring by a 'welfare officer', who is to visit the child from time to time to assess the 
child's well-being, and offer any advice. 

ACT 89 of 2007 provides for the supporting structures for the fostering process in Malta. It 
sets up the administrative framework, of the Central Authority and the Fostering Board. It 
also regulates voluntary agencies collaborating in the fostering process, both at its 
commencement, and for its duration, and provides for the rights and responsibilities of foster 
carers. 
 
The Central Authority is in the epicentre for the scrutiny of agencies which are collaborating 
in the fostering process. This Authority accredits such voluntary agencies to make 



arrangements for the whole process of the fostering of a child. It is also empowered to revoke 
any such accreditation, and to take action against any agency violating the law on Foster 
Care. 
 
The Fostering Board is composed of professionals specialised in various fields, preferably 
having one of the members being a fostered child, in order to provide a holistic approach 
towards the fostering process. Its main functions are: to monitor the particular case of 
children who need fostering, and to keep records thereof; to decide upon the suitability of 
foster carers; to provide documentation to foster carers identifying them as such; to review 
reports and complaints made against foster carers; and to take action to remedy the situation.  

 
 
 

iii)  (2 X 1 mark), (2 X 1 mark) 
Benefits of fostering: 
ANY OTHER ADVANTAGE OF FOSTERING IS ACCEPTED 

 
 

iv) Services for visual impaired child 
a. (2 X 0.5 mark), (2 X 1 mark) 

Government entities and services 
ACCEPT ANY OTHER RELEVANT ANSWER 

National Commission Persons with Disability: The commission has the 
responsibility of creating a greater awareness of the needs of the disabled person, 
makes sure that equal opportunities are presented to the disabled people, and 
safeguards their rights.  The commission’s function is to investigate any complaints 
made on behalf of the disabled, and provides various services to the disabled persons 
and their families including the special identity card, assistive apparatus service, 
registration of a disabled person, and is responsible for the programme PEKTUR.  
PEKTUR is a programme providing financial funds to continue education, and for 
short training courses. 

 
For the fostered child 

 
For the family 

 
• Child is offered a safe and secure place until 

situation permits being reunited with  
biological families 

• Tom and Mary can teach Jane the value of 
empathy.  

• Family makes a positive impact on the 
fostered child. 

• Learning to offer support to those who are in 
need. 

• Child learns about other families, and how 
problems are dealt with in different family 
situations. 

• Learning how to deal with different 
situations sometimes requires parents to 
further their education through research and 
study, in order to help the fostered child. 

• A social worker monitors the fostered child, 
to verify that he/she is being cared for well. 

• Family can liase with social worker when 
problems arise. 



The Supported Living Division (within Department of Family Welfare): was set up 
to develop a national strategy and programme of support and residential services for 
persons with disability. 

Aāenzija Appoāā: the National Agency for the provision of personalised social 
services to children, families and the community. This agency concentrates its efforts 
on the development and provision of comprehensive (complete) services to support 
all 'at-risk' children and families, and the gradual development of more accessible and 
community based services. 

Children and Young Persons Advisory Board: monitors the individualised care 
programme of all children who are under a care order, such as fostering. The Board 
works closely with the public and non-government agencies, providing services to 
these children. 
 
Education Department: Has various services including: 
 

Visual Impaired teacher visits school on a regular basis assisting the child in 
his/her education and discussing with the Senior Management Team of the school 
what can be done to improve the child’s educational attainment.  
 
The Library Services offer books (fiction and non-fiction) which are written in 
Braille, or with audio cassettes that can be used by the child. 

       The Statementing Moderating Panel  

• To gather and analyse written trans-disciplinary assessment reports from 
various professionals in public or private practice, including educational, 
parental, medical, psychological, social, communicative, vocational, etc.;  

• To establish the nature and level of educational support needed by the 
student, and to submit its recommendations for provisions to the Director 
General of Education for follow-up action. 

Provision of an LSA                                                                                                      

• The function of an LSA is to work with the teacher in the classroom, by 
helping the pupil follow the lesson, stimulating the pupil constantly to 
think, and encouraging full participation. 

• The LSA writes or helps the student to record any homework given, so 
that the child will continue to be supported by the parents at home. 

• The LSA helps the teacher to draw up an individual learning plan, and 
gives her support in implementing the plan.  

Health Department: The Child Development Assessment Unit (CDAU ): 

• Its main function is to provide a trans-disciplinary diagnostic review at the 
earliest stage possible.  



• To recommend medical educational and other supportive measures. 

 
b. (2 X 0.5 mark), (2 X 1 mark) 

NGOs and services: 
ACCEPT ANY OTHER RELEVANT ANSWER 

 
Malta Guide Dogs Foundation: Organisation set up by the people who lost sight for 
visually impaired people. Main services are:  

 
• providing specific mobility services for blind and visually impaired 

persons where and when the need arises, especially the provision of guide-
dog services; 

• ensuring that all public and private services in the Maltese Islands are 
accessible to all, including blind and visually impaired persons; and 

• providing all necessary services for blind and visually impaired persons to 
achieve the maximum quality of life.  

The Community Chest Fund: A non-governmental entity, helping 
individuals/families who require special assistance/ financial aid, due to illness, 
disability or circumstances that the individual or family have experienced.    

 
The Foundation for Respite Care Services: This foundation offers transport services 
to those disabled individuals who cannot use the public transport service. This service 
is offered primarily for employment and educational reasons, but, nowadays, transport 
for other activities is offered on a first come first served basis. The government 
subsidises a substantial amount of the expenses. 
 
Gozo Aid for the Visually Impaired: Helps visually impaired individuals and their 
families regarding their rights and integration in society.  The organisation helps 
educating the general public, and creating awareness of the help needed by visually 
impaired.  It also ensures that visually impaired individuals’ rights are protected, by 
putting pressure on government and society to take into consideration visually 
impaired people’s needs. 

Inspire (The Eden and Razzett Foundation): To address the educational, therapeutic, 
social and recreational needs of people with physical and learning disabilities, in order to 
achieve inclusion in society. 

Equal Partners Foundation: A non-profit making, parent run organisation, aimed at 
offering support and services to persons with disability and their families.  

CARITAS : Offer support to families with children with special needs, through the 
special needs group, where meetings, talks, assistance are organised and offered. 

v) (3 X 1 mark) 
Changes/Modifications/Improvements required in the home to cater for the fostered child 
ACCEPT ANY RELEVANT ANSWER 



 
• Sound alert alarms in case of fire.   
• Kitchen appliances for visually impaired people, such as a microwave oven having 

Braille overlay.   
• TV remote controls should be fixed with tactile dots for the child to be able to use. 
• The family needs to get rid of clutter and organise the furniture in a manner that 

makes more sense to the child.  Furniture should not be moved around as it will 
confuse the child. 

• A labelling system might be introduced in order for the child to recognise rooms, 
food and other unfamiliar things. 

• Knives should be kept away from other utensils, as the child may easily get hurt.   
• Utensils and crockery should be organised in a way that makes most sense to the 

child. 
• Remove any low furniture placed in the path way. 
• Mats and carpets can be a tripping hazard.  Preferably install parquet which will keep 

the home warm and is non-slip. 
• Have enough space for movement without bumping into furniture and decorative 

items. 
• Body sensitive door opening facilities are very effective and efficient for visual 

impaired individuals. 
• Showers are better alternatives to baths for blind people.  They are easier to operate 

and to enter in and out of. Care should be taken to ensure safe non-slip floor covering 
in the bathroom and showers. 

• Talking appliances, such as microwave ovens and timers, can be purchased to replace 
digital operations that are useless to the visually impaired. Blind people can attach 
Braille strips to cans, jars and boxes to identify various items with the assistance of a 
sighted person.  

• Replacing visual cues with other sensory cues is another approach to modifying the 
environment to accommodate visual deficits. Using different types of floor covering 
in each room provides tactile cues for navigation. For example, foyers by exits can be 
tiles while the flooring in front of other non-exiting doors can be carpet or vinyl.  

• Place some adhesive backed felt on the stair rail at both the top and the bottom to 
alert the user that they are on the last step. 

 
 
Question 2 

i) (3 X 1 marks) 
Reasons that make elderly people more prone to being robbed.  
 
• Poor agility 
• Poor eyesight 
• Poor hearing 
• Slow motor reactions 
• Tend to carry more cash around 



• Problems to call out for help                                                                                                                              
 

ii)  (4 X 1 mark), (4 X 1 mark) 

Measures that can be adopted to lessen thefts among elderly individuals when:  

i) Walking in the street. 
• Avoid walking alone. Group up with other people and walk together. 
• Avoid passing through dark/ poorly lit areas. 
• Keep to habitat areas. 
• Take their dog with them. 
• Avoid taking the same route on a daily basis.  
• Avoid wearing expensive jewellery and carrying valuables (example: a designers’ 

handbag, high technological items) when on their own. 
• Walk straight and confidently. 
• Move into the centre of the street when a wrong turn ends up in what appears to be a 

dodgy neighbourhood.  
• Stay away from recessed doorways or alley entrances. Move quickly back to the 

familiar area. 
 

 
ii)  At home and in the surroundings 

• Lock up well, and do not open doors unless they know the person at the door. 
• Install a security alarm system. 
• Install a security peep hole and door chain.  
• Keep a dog. 
• Don’t retain valuable items and money in the house. 
• Introduce the neighbourhood watch in the area. 
• Don’t tell strangers that they live on their own or their whereabouts. 

iii)  (5 X 1 mark) 
Ways how family and friends can help the woman regain confidence and return to her old 
active lifestyle.                                                                                  

• Accompany her to do shopping, attend religious events, etc... 
• Offer her peace of mind that not all people have bad intentions. Many people are helpful 

and mean well. 
• Train her to walk tall and confidently with shoulders back and chest out and at a good 

pace, so as not to convey fear through body language. Stick out the elbows and walk with 
great purpose. Look straight ahead but be aware of the surroundings and what is behind. 

• Tell them to talk to locals, a shopkeeper, and an innkeeper or hotel concierge about the 
safest routes when walking to and from various attractions. Find out what areas are 
trouble spots and avoid them. 



• Offer to give the elderly woman a lift if the event she is attending ends late.  This will 
encourage her to attend social events, whilst having her mind at rest that she doesn’t have 
to walk back home. Gradually lifts can be less frequent as she gains more confidence. 

• Buy her a mobile so that she can contact her relatives and friends anytime she feels the 
need for assistance. 
 

iv) (4 X 1 mark) 
Available state welfare services to help this elderly woman lead an independent active social 
life as much as possible.                    

Day (Care) Centres: Elderly citizens can meet and engage themselves in various cultural, 
religious, educational, and social activities which are organised for them.  The purpose of the 
Day Centre service is to help prevent social isolation and the feeling of loneliness, and to 
reduce the social interaction difficulties which older persons tend to encounter. It also aims to 
motivate the elderly by encouraging them to participate in the planning of Day Centre 
activities. By enabling older persons and persons with disabilities to remain as independent 
and socially integrated as possible, it also provides respite for their relatives and carers. 

 

Home Care Help: The Home Care Help service offers help of a personal and light domestic 
nature to older persons. The aim of such service is to allow the recipients of such service to 
continue living in their community as independently as possible. It also aims to provide 
respite and support for informal carers. Ultimately, the Home Care Help services help to 
avert or delay the demand for long-stay residential care, by providing the required support in 
the client’s own home.  An assistant calls on particular days of the week to do light 
housework and to assist elderly people living at home.  The assistant can do the shopping, 
wash the floor, or perhaps simply keep social company to these lonely people. 

 

Meals on Wheels: A cooked meal is delivered to the doorstep of these citizens at a heavily 
subsidised rate, ensuring that they consume at least one healthy cooked meal every day.  The 
Maltese Cross Corps (a non-governmental organization) in collaboration with the 
Department for the Elderly and Community Care, provide these individuals with a cooked 
meal. Delivery of meals is carried out between 9am and 12pm, and it is affected in practically 
all localities. 

 

Handyman Service: The elderly and persons with special needs can ask for help to maintain 
their home and keep living independently. The Handyman Service offers a range of around 
seventy repair jobs that vary from electricity repairs, to plumbing, carpentry and transport of 
items. 

 

Telecare Service: The service is offered to the elderly in their home, enabling them to call 
for assistance when required, 24 hours per day and 7 days a week.   The service also offers a 
service to check on the elderly at specific intervals, and also alert relatives, friends or 
guardians if something is not right. It aims to provide peace of mind to older adults, disabled 



persons and those with special needs, thus encouraging them to continue living in their own 
home. Telecare is also a source of reassurance for the subscriber’s carers and relatives. 

 

MMDNA Nurse Service:  The service of a nurse is provided to those individuals, who 
require minor medical assistance e.g. to take daily shots of insulin, to change bandages, etc.  
This will ensure that adequate medical attention is given to the elderly individuals, without 
having to hospitalise them. 

 

Social Care Unit:  The scope of the Social Work Unit is to provide psychological 
counselling, guidance, and assistance to older persons who are living alone, and have a high 
level of dependency. It deals with social casework, provides advocacy for clients, facilitates 
self-help management and develops action plans, performs crisis intervention work, provides 
assessments for residential homes and assessments of Carer’s Pension for the Department of 
Social Security, and liaises with the geriatric, general and rehabilitation hospitals, the Health 
Department, police, Local Councils and other community organisations. 
 
Night Shelter: The shelter, a church – public initiative, may house up to eight elderly, who 
opt to continue living in the community, during the night. Having the night shelters would 
enable them to spend the night in a safe, comfortable environment. The centre is being run by 
nuns. The elderly using the shelter pay €2 a night for the service which includes the services 
of a care worker on stand-by. 

 
 

 
Question 3 
 
i) (2 X 1 mark) 

General functions of estate agent: 
 
The estate agent’s role is to facilitate property owners in selling their properties. The main 
roles of an estate agent are:  
• Estimating an accurate price for a property. An estate agent is well aware of the market 

rate and does evaluations on a continuous basis. Based on this information, he or she can 
tell buyers/sellers the currency worth of the property.  

• To present a property properly to the potential buyers, by highlighting the strong points 
of the property, and showing properties for sale to potential buyers. 

• To advertise properties for sale. Estate agents advertise properties in the local papers, on 
their websites and on promotional brochures and listings. 

• An estate agent also holds meetings with prospective buyers to get a good idea of what 
the buyers are looking for and their budget. This permits him/her to look for and match 
properties according to the buyers’ wishes. 

 
ii)  (2 X 0.5 mark), (2 X 0.5 mark)  

Advantages and Disadvantages of obtaining information from friends and relatives 



ACCEPT ANY RELEVANT ANSWER 
 

 
Advantages 

 

 
Disadvantages 

• May buy the property for a lower price as 
there are no estate agents involved (5% 
commission is added to the purchase price) 

• May not have the latest information on 
properties available 

• May know of very suitable properties since 
they know their friends’ tastes and wishes 
well 

• May withhold some information since they 
would like the property themselves 

• May give you very good and reliable advice 
on property and neighbourhood especially if 
they come from that neighbourhood 

• May not know the pitfalls or disadvantages of 
some properties on sale 

• Will only recommend good quality property 
in a pleasant/safe neighbourhood 

• May not know the neighbourhood or have 
misconceptions about it. 

• Will probably accompany couple to meet 
owner/agent or view property and help in 
negotiations 

• Prospective buyers might feel that they are 
bound to buy the property so as not to offend 
their friends 

• Will save on time spent browsing websites 
and magazines, and contacting estate agents 
for house viewing.  

• May not have the same tastes/requirements as 
their friends, thereby wasting time viewing 
unsuitable properties. 

 

 
(2 X 1 mark), (2 X 1 mark) 
Advantages and Disadvantages of obtaining information from estate agent 
ACCEPT ANY RELEVANT ANSWER 
 

 
Advantages 

 
Disadvantages 

 
• Has extensive list of properties for sale • Price may be inflated due to agent’s fee and 

commission (5%) 
• Knows the property market well so can guide 

prospective buyers to make the best choice for 
themselves with regards to type of property at 
the best price 

• May not be truthful with regards to neighbourhood 
or property itself , as he/she is driven to make a sale 

• Can guide/match prospective buyers’ wishes of 
a property according to their budget  

• May not know the pitfalls or disadvantages of some 
properties on sale 

• May act as a buffer between seller and buyer • May not know the neighbourhood well enough 
• Will usually be willing to chauffeur clients 

around to view properties in one viewing 
session 

• Will usually have detailed information on the 
various aspects of the rental/sale – what is 
included in the price etc. 

 



• Will assist in the convenium (promise of sale) 
and contract stages 

• Real estate agents network with other 
professionals, many of whom provide services 
that buyers will need when buying a property 
e.g. list of public notaries 

• Some estate agents offer other services such as 
turnkey contracts, and preferred prices for 
bathroom suites, kitchens or tiles, services of 
house interior decorator at discounted prices 

• Help in negotiating a price for a prospective 
property 

 
iii)  (2 marks) 

Difference between ground rent and freehold 
 
Ground rent is a regular payment required under a lease from the owner of leasehold 
property, payable to the freeholder. A ground rent is created when a freehold piece of land or 
a building is sold on a long lease. The creation of a ground rent on land provided an income 
to the landowner, while the builder would lease the land to build the house and then sell it on 
completion. A ground rent may be for a number of years or perpetual. 

 

Freehold is the full ownership of real property, being the land and all immovable structures 
attached to such land.  Immovable property includes land and all that naturally goes with it, 
such as buildings, trees, or underground resources, but not such things as vehicles or 
livestock (which are movable). For a property to be freehold it must possess two qualities: 
immobility and ownership of it must be of an indeterminate duration. If the time of 
ownership can be fixed and determined, then it cannot be a freehold. 

 
iv) (2 X 1 mark), (2 X 1 mark)  

Advantages and Disadvantages of renting a property 
ACCEPT ANY RELEVANT ANSWER 
 

 
Advantages 

 
Disadvantages 

 
• No need to fork out a large sum of money. • Property will never be owned. 
• No need to repay a loan with interest. • May need to pay a good amount of money every 

month for a desired property. 
• May save up a large part of the monthly 

salary for other priorities. 
• Maintenance and changes in the property may need 

to be done by the tenant even though they do not 
own the property. 

• May move to another property if 
neighbourhood is not as desired without 
needing to sell the present property. 

• Rent may change when contract is renewed. 

• Tenants have time to decide and look around • No major changes can be done to the property 



for the ideal property for the future. without the owner’s permission. 
• Tenants may get more familiar with a new 

area before deciding to buy a property in that 
area, making sure that they are happy there. 

 

 
 

(2 X 1 mark), (2 X 1 mark) 
Advantages and Disadvantages of buying a property 
ACCEPT ANY RELEVANT ANSWER 
 

 
Advantages 

 

 
Disadvantages 

• Owns a property which can be resold. • Have to fork out a large amount of 
money. 

• It may result in an investment if it is 
resold at a considerable higher price when 
bought.  Even much so if the owner now 
considers to buy a smaller place. 

• May need to take out a loan, so there will 
be repayments with interest and 
additional charges. 

• May own a property which the owner 
wished to own for many years. 

• If owners would like to move they may 
have to sell their first property, leading to 
extra stress and expenses e.g. estate 
agent. 

• Can renovate/refurbish/make structural 
changes according to owners’ wishes, but 
subject to MEPA permits if needed. 

• May need to sell the property after some 
time, thus making a loss rather than a 
gain with regards to value of property. 

• May rent out the property to third parties, 
making an investment, due to regular 
income. 

• If moving into a larger property, 
expenses may increase with regards to 
maintenance and monthly bills. 

 
v) (2 marks) 

Types of home insurance policies: 
 

• Buildings insurance protects insured against damage to the structure of the home, 
including fixtures and fittings.  

• Home contents insurance protects insured against damage or loss of the possessions 
that homeowner would normally take with him/her if he/she moved.  

• Ful cover of building and contents: protects the insured against damage to the 
structure as well as damage or loss of the possessions that are found in the home. 

 
Policies cover insured against a stated list of perils, for example: fire, theft, flood and storm. 
Moreover, such policies also cover the legal liabilities as a homeowner and occupier.  
 
(2 X 1 mark) 
Factors to be considered: 
 



• Reading of  the policy terms and conditions, to confirm that the cover it provides is to 
insured’s satisfaction 

• Checking of any significant exclusion, by checking Basic Cover.  

• Highlighting the coverage the insurance gives e.g. fire and theft. 
• Checking for additional coverage, such as accidental damage. 
• Checking the excess, that is the amount the insured will be required to pay in the 

event he/she makes a claim. 
• Checking the Extensions of Cover, as some insurers will widen the policy to cover 

"accidental damage" for an additional premium.  
 

vi) (4 X 1 mark) 
Ways of heating and cooling the house in an efficient sustainable manner: 
 
This includes the interior and exterior walls, ceilings, roof, and most importantly windows 
and doors. Windows and doors are the biggest way that heat gets in and out of your home.  

• Choosing high quality windows and doors that seal tight and are properly insulated 
e.g. double or triple glazing. You can make up the added expense in a short couple of 
years.  

• Glass block windows are an inexpensive and energy efficient way to let light into the 
basement. 

• Kitchen is to be planned facing away from the sun, whilst the living room is to be 
planned facing the sun. Though the kitchen might be colder than the living room, the 
use of cooker and oven compensate for that small variation in temperature.  In 
summer, having a cooler kitchen is a blessing. 

• Property’s facade is best white washed rather than painted using dark colours.  This 
helps keeping the house cooler in summer. 

• Draught-proofing and ventilation – double glazed windows, with foam strips fixed 
around the opening windows should be a good drought-proofing, whilst doors could 
be fixed with draft excluders to the sides and bottom of the door.  

• Lagging can be used as an insulating method.  Lagging is a process of tying 
polystyrene material around pipes or packing gaps between walls with foam. In 
Malta, it is common to lag hot water pipes in order not to get cold; cooling also the 
heated water there is in the pipes. 

• Windows should be large and occupy 1/3 of the wall space.  Since we live in a hot 
country, having large windows will ensure the capturing of the little breezes we have 
in summer.  The local “persjani” should be attached in front of the windows in order 
to banish direct sunlight into the rooms.  Large windows also permit enough light for 
us not to switch on electric light all day long. However, too large windows may allow 
too much sunlight to penetrate the window glasses causing the rooms to heat up. 

• Heavy curtains are good insulators in winter for the cold, whilst light curtains in 
summer help in keeping the room cool and shaded.   

• A good ‘kontrabejt’ system in roofs on Maltese houses helps in keeping the roof dry, 
as tar is added, preventing rain water from seeping in. As a result, the house is 
warmer, as there is no dampness. When foam layers are added to a ‘kontrabejt’, these 



serve as insulation against the excessive summer heat, and as a result the house keeps 
cooler.   

• Installing solar panels to heat water in water heater. 

 

Question 4 

i) (2 X 1 mark) 
Function of Bring-in sites  
• Consumers deposit waste in different containers/bins which are colour-coded –  

BLUE = plastic, WHITE = paper, BLACK = metal, BROWN = glass 
• After collection, these items are then taken to Sant 'Antnin Treatment Plant for further 

separation and sorting for recycling, locally or abroad. 
 

Function of Civic amenity sites  
• Consumers deposit certain waste at these sites which is then processed further by the 

government or private entities. 
• Waste which can be disposed of at the civic amenity site includes: 

- Batteries 
- Cardboard, paper, glass, metal, plastic, polystyrene, wood. 
- Cooking oil and engine oil. 
- Computers, monitors, mobile phones, printers, toys, transmitters, electronic tools. 
- Construction waste from households. 
- Furniture, mattresses, tiles, appliances. 
- Garden waste 
- Medicine 
- Neon tubes 
- Solvents, chemicals, paints and varnishes, glue and hazardous domestic waste. 
- Tyres 

 
(2 X 1 mark) 
Similarities and differences between bring- in sites and civic amenity sites.      

 
Similarities:  
- Sites for consumers to dispose of separated waste to aid re-using and recycling 
- Different bins are provided for different types of waste 
 
Differences:  
Bring-in sites are:  
• found in residential areas, easily accessible 
• available 24 hours a day  
• only a few types of waste can be disposed of  
 
Civic amenity sites are:  
• only found in central locations 



• few in number 
• restricted opening hours 
• a large variety of waste can be disposed of  

   
ii)  (4 X 1 mark) 

Structure of an engineered landfill. 
 (NOTE FOR EXAMINERS: Candidates are expected to explain simply at least three of the 

four components of an engineered landfill.) 
 

There are four critical elements in a secure landfill:  
1. The natural hydro-geologic setting  
The natural setting can be selected to minimise the possibility of waste escaping to 
groundwater beneath a landfill. You want the geology to do two contradictory things for you. 
To prevent the wastes from escaping, you want rocks as tight (waterproof) as possible. Yet if 
leakage occurs, you want the geology to be as simple as possible, so you can easily predict 
where the waste will go. Then you can put down wells and capture the escaped waste by 
pumping. Fractured bedrock is highly undesirable beneath a landfill because the waste cannot 
be located if they escape. Mines and quarries should be avoided because they frequently 
contaminate the groundwater. 
 
2. A bottom liner  
It may be one or more layers of clay, or a synthetic flexible membrane, or a combination of 
these. The liner effectively creates a bathtub in the ground. If the bottom liner fails, waste 
will migrate directly into the environment. There are three types of liners: clay, plastic, and 
composite. 
 
3. A leachate collection system 
Leachate is water that gets badly contaminated by waste. It seeps to the bottom of a landfill, 
and is collected by a system of pipes. The bottom of the landfill is sloped; pipes laid along 
the bottom capture contaminated water and other fluid (leachate) as they accumulate. The 
pumped leachate is treated at a wastewater treatment plant, and the solids removed from the 
leachate during this step are returned to the landfill, or are sent to some other landfill.  
 
4.  A cover 
A cover or cap is an umbrella over the landfill to keep water out (to prevent leachate 
formation). It will generally consist of several sloped layers: clay or membrane liner (to 
prevent rain from intruding), overlain by a very permeable layer of sandy or gravelly soil (to 
promote rain runoff), overlain by topsoil in which vegetation can root (to stabilize the 
underlying layers of the cover). If the cover (cap) is not maintained, rain will enter the 
landfill resulting in build-up of leachate to the point where the bathtub overflows its sides 
and waste enters the environment. 

 
(4 X 1 mark) 
Effect of an engineered landfill on the nation’s health and economy. 
• Less land pollution, since leachate will not seep into the land and contaminate it. 



• Less air pollution, as a result from fumes emitted from decomposing waste, so this will 
have a positive effect on population health, as less people would suffer from respiratory 
conditions, hence less financial strain on the nation’s economy and health service. 

• Open dumps generate methane, a flammable and explosive gas produced when organic 
waste decomposes under anaerobic (oxygen-poor) conditions. This gas is controlled in 
engineered landfills, and hence this will limit the risk of explosions and burning. 

• Less burning at dumping sites, so this will have a positive effect on population health, as 
less people would suffer from respiratory conditions, hence less financial strain on the 
nation’s economy and health service. 

• Less smell pollution, beneficial for island residents and visitors. 
• Less aesthetic pollution, beneficial for island residents and visitors. 
• Less rodent infestations, so less likelihood of a large-scale health problem. 
• Better quality of life for all inhabitants. 

                          
iii)  (6 X 0.5marks) 

Eco-initiatives that can be taken up by a school which aspires to obtain the Green Flag 
Award. 
• Separate waste. 
• Reuse waste items. 
• Save on electricity and water. 
• Make compost from their organic waste. 
• Grow a kitchen garden. 
• Educate the local community about the environment. 
• Write to higher authorities about environmental issues. 
• Collect used batteries and encourage the school community to use rechargeable batteries. 
• Encourage all school community to cut down on the use of paper. 
• Organise walking buses to school. 
• Encourage students to use bikes to come to school rather than private cars and vans/ 

buses.   
 

(2 X 1 mark) 
 Advantages for the children and the general population  
• Students are empowered to make environmental friendly choices now and in the future.  
• Less use of non-renewable resources, hence they will last longer for the children’s own 

future use and for future generations. 
• Less waste to dispose of. 
• Organic material is being used and not dumped, filling the engineered landfill. 
• Experience of growing own vegetables which can be carried on in adult life. 

 
iv) (2 X 1 mark) 

Explanation of the Green Dot scheme 
• A waste management scheme where packaging waste produced by the companies 

registered with the scheme is managed sustainably and recycling takes place where 
possible.  



• The scheme is run by an entity or company which will recover and recycle packaging put 
into circulation on behalf of its licensees.  

• Companies have to pay to obtain a licence which allows them to display a green dot 
symbol on their packaging, indicating to the consumer that they are part of the packaging 
waste recovery scheme. 

• Industry is encouraged to use recyclable packaging as far as possible, so their licence fee 
will be lower.  

• The green dot is a trademark and may only be used by licensees. 
 

(1 mark) 
Advantage for the food producer.  
Shoppers who are environmentally conscious will buy products displaying this symbol, as 
they know that the manufacturer of the product contributes to the cost of recovery and 
recycling. 
 
 
 

 

Question 5 

i) (2 marks) 
Definition involving scientific principles of genetic engineering: 

Genetic engineering (GE) is used to take genes and segments of DNA from one species, e.g. 
fish and put them into another species, e.g. tomato with the help of a viral promoter, which, 
when injected into the recipient (in this case tomato), will recognise the fish DNA. To do so, 
GE provides a set of techniques to cut DNA either randomly, or at a number of specific sites. 
Once isolated, one can study the different segments of DNA, multiply them up, and stick 
them next to any other DNA of another cell or organism.  

This is known as recombinant DNA technology. With recombinant DNA technology, DNA 
molecules from different sources are combined in vitro into one molecule to create a new 
gene. This DNA is then transferred into an organism and causes the expression of modified 
or novel traits. GE makes it possible to break through the species barrier and to shuffle 
information between completely unrelated species; for example, to stick an insect-killing 
toxin gene from bacteria into maize, cotton or rape seed. 

(2 marks) 
Definition involving scientific principles of irradiation: 

Food irradiation is the process of exposing food to ionizing radiation to destroy 
microorganisms, bacteria, viruses, or insects that might be present in the food. Further 
applications include sprout inhibition, delay of ripening, increase of juice yield, and 
improvement of re-hydration. Irradiated food does not become radioactive, but in some cases 
there may be subtle chemical changes. 



Irradiation is a more general term of the exposure of materials to radiation to achieve a 
technical goal. As such it is also used on non-food items, such as medical hardware, plastics, 
tubes for gas pipelines, and shrink-foils for food packaging.  

Food irradiation acts by damaging the target organism's DNA beyond its ability to repair. 
Microorganisms can no longer proliferate, and continue their malignant or pathogenic 
activities. Spoilage-causing microorganisms cannot continue their activities. Insects do not 
survive, or become incapable of reproduction. Plants cannot continue their natural ripening 
processes. 

The energy density per atomic transition of ionizing radiation is very high; it can break apart 
molecules and induce ionization, which is not achieved by mere heating. Food irradiation is 
currently permitted by over 40 countries.  

 
ii)  (2 X 1 mark) 

Advantages using GMO in food production: 
• Genetically modified organisms may result into more resistant crops and animals (such as 

farmed Salmon).  
• Fruits and vegetables may have better appearance (e.g. perfectly rounded peaches and 

tomatoes) 
• Out of season fruits and vegetables can be produced using genetic engineering 

techniques. 
• There are many viruses, fungi and bacteria that cause plant diseases. Plant biologists are 

working to create plants with genetically-engineered resistance to these diseases. 
• Unexpected frost can destroy sensitive seedlings. An antifreeze gene from cold water fish 

has been introduced into plants such as tobacco and potato. With this antifreeze gene, 
these plants are able to tolerate cold temperatures that normally would kill unmodified 
seedlings. 

• For some crops, it is not cost-effective to remove weeds by physical means such as 
tilling, so farmers will often spray large quantities of different herbicides (weed-killer) to 
destroy weeds, a time-consuming and expensive process that requires care so that the 
herbicide doesn't harm the crop plant or the environment. Crop plants genetically-
engineered to be resistant to one very powerful herbicide could help prevent 
environmental damage by reducing the amount of herbicides needed. 

• As the world population grows and more land is utilized for housing instead of food 
production, farmers will need to grow crops in locations previously unsuited for plant 
cultivation. Creating plants that can withstand long periods of drought or high salt content 
in soil and groundwater will help people to grow crops in formerly inhospitable places. 

• Malnutrition is common in African countries which face hunger and poverty, where 
impoverished peoples rely on a single crop such as rice for the main staple of their diet. 
However, rice does not contain adequate amounts of all necessary nutrients to prevent 
malnutrition. If rice could be genetically engineered to contain additional vitamins and 
minerals, nutrient deficiencies could be alleviated.  For example, blindness due to vitamin 
A deficiency is a common problem in third world countries. Researchers at the Swiss 
Federal Institute of Technology Institute for Plant Sciences have created a strain of 



"golden" rice containing an unusually high content of beta-carotene (vitamin A), and 
offered it to Third World countries who requested it. 

• Crop losses from insect pests can be staggering, resulting in devastating financial loss for 
farmers and starvation in developing countries. Farmers typically use many tons of 
chemical pesticides annually. Consumers do not wish to eat food that has been treated 
with pesticides because of potential health hazards, and run-off of agricultural wastes 
from excessive use of pesticides and fertilizers, can poison the water supply and cause 
harm to the environment. Growing GM foods such as B.t. corn can help eliminate the 
application of chemical pesticides, and reduce the cost of bringing a crop to market. 

 
(2 X 1 mark) 
Consumer concerns of such organisms: 
 
• More allergies may develop in people, since no one really knows what the GM vegetable 

or fish consists of.  Unfortunately this may easily cause death among people and animals, 
feeding on GM crops. 

• GM vegetables or fish are endangering wildlife in general.  In case of farmed salmon, 
since these fish are larger, they can easily take over the natural though smaller salmon.  
GM vegetables are made more resistant to pesticides requiring a larger amount of 
pesticides. thus killing the natural vegetables and crops. 

• GM crops increase pesticide use all over the world. 
• GMOs may increase resistance to antibiotics, making difficult for humans, animals and 

crops to be cured from illnesses. 
• Herbicide tolerant GM crops accumulate herbicide and herbicide residues. highly toxic to 

humans and animals. as well as plants. 
• GM is unreliable and uncontrollable, since it increases mutations in species giving 

different results altogether. 
• The WHO mostly highlights ‘out crossing’, that is the movement of genes from GM 

plants into conventional crops or related species in the wild, as one of the main 
disadvantages of GMOs. 

• The WHO is also concerned with the mixing of crops derived from conventional seeds 
with those grown using GM crops, as these may have an indirect effect on food safety 
and food security. An example of this risk is when it was shown that traces of a maize 
type which was only approved for feed use, appeared in maize products for human 
consumption in the United States of America. Several countries have adopted strategies 
to reduce mixing, including a clear separation of the fields within which GM crops and 
conventional crops are grown.  

• Harm to other organisms. For example genes and their effect included in a crop, may turn 
out to be poisonous to insects (monarch butterfly poisoned by GMO corns). 

• Taste of GMOs is not as good or "natural". 
• Major trading countries benefit most from the production and trade of genetically 

modified crops. This might cause more geopolitical conflicts. 
• New trade, tariff and quota issues may arise between countries, regions. 
• GMOs are made because it is possible to make them, not because consumers feel their 

need. 



• Widening corporate size gaps between food producing giants and smaller ones. This 
might cause a consolidation in the market: fewer competitors increase the risk of 
oligopolies, which might increase food prices. 

• Larger companies might have more political power. They might be able to influence 
safety and health standards (example: less stringent regulations, standards and 
requirements). 

• Unforeseen risks and dangers due to the complexity of nature, in addition to not enough 
time have passed for such risks and dangers to be documented.  

 
 

iii)  (3 marks) 
The impact of GMOs on the natural environment: 
 
Genetic engineering may accelerate the damaging effects of agriculture, or contribute to 
more sustainable agricultural practices and the conservation of natural resources, including 
biodiversity.  The five key areas of political controversy related to genetically engineered 
food are food safety, the effect on natural ecosystems, and gene flow into non GE crops, 
moral/religious concerns, and corporate control of the food supply.  Some main discussions 
regarding the impact of GMOs on the natural environment include: 
• Gene flow - Scientists agree that gene flow, that is, the exchange of genes between 

different, usually related, populations through cross breeding, from GM crops is possible 
through pollen from open-pollinated varieties, crossing with local crops or wild relatives. 
Because gene flow has happened for millions of years between land races and 
conventionally bred crops, it is reasonable to expect that it could also happen with GM 
crops. 

• Some GM traits, such as the pesticidal toxins expressed by certain genes, may affect non-
target species as well as the crop pests they are intended to control. 

• GM crops may have indirect environmental effects as a result of changing agricultural or 
environmental practices associated with the new varieties. GM crops are changing 
chemical and land-use patterns and farming practices. 

• The scientific consensus is that the use of GM insect-resistant crops is reducing the 
volume and frequency of insecticide use on maize, cotton and soybean. The 
environmental impact includes less contamination of water supplies, and less damage to 
non-target insects.  

• New GM crops with tolerance to various abiotic stresses (e.g. salt, drought, aluminium) 
are being developed. These may allow farmers to cultivate soils that were previously not 
arable. This means that land which was previously unsuitable for agriculture becomes 
suitable, thus increasing natural habitats to animals and plants. 

  
 
(4 X 0.5 mark)                
Food items that can be irradiated: 
 
• fruit 
• vegetables 
• cereals  



• bulbs and tubers 
• fish and shellfish 
• poultry 

 
 

(1 mark) 
Identification of such foods: 
 
• It is required that all foods which have been irradiated, are labelled as 'irradiated' or 

'treated with ionising radiation'. Where an irradiated food is used as an ingredient in 
another food, the words 'irradiated' or 'treated with ionising radiation' should appear next 
to the ingredient in the list of ingredients. 

• When irradiated food is not pre-packed, and is sold for immediate consumption (for 
example, in restaurants), it must be marked or labelled on a menu, notice or ticket that is 
clearly visible by the consumer. 

• The Radura logo is used to show a food has been treated with ionizing radiation. 
iv)  

a. (2 X 1 mark) 
Concerns that are being raised by these scientific/health bodies:  
 
•   Reduction of beneficial species: Animals which interact with the targeted pest can also 

be affected by the chemical application. The reduction in these other organisms can 
result in changes in the biodiversity of an area, and affect natural biological balances. 

•   Drift of sprays and vapour: Pesticides can affect other areas during application, and can 
cause severe problems in different crops, livestock, waterways and the general 
environment. Wildlife and fish are the most affected. Taking special note of weather 
conditions can reduce drift.  

•   Residues in food: There is the possibility of pesticides in human food, either by direct 
application onto the food, or by bio-magnification along the food line. Not all levels are 
undesirable, but unnecessary and dangerous levels must be avoided through good 
agricultural practice.  People who are on a non-organic diet are reported to have a higher 
rate of gastro-related problems (including colon cancer), due to the pesticides 
consumed.   

•   Ground water contamination: Chemicals can reach underground aquifers if there is 
persistent product use in agricultural areas. 

•   Resistance: Overuse of the same pesticide can encourage resistance in the target pest. 
•   Poisoning hazards: Pesticide operators can risk poisoning through excessive exposure if 

safe handling procedures are not followed, and protective clothing is not worn. 
Poisoning risks depend on dose, toxicity, duration of exposure and sensitivity. People 
whose work involves pesticides, are reported to have a higher rate of Parkinson’s 
disease.   

•   Other possible health effects: As pesticides used now have been through rigorous 
testing, most health problems stem from misuse, abuse or overuse. 

•   It is reported that vegetables, which are produced through conventional farming, have 
lost 50% of their nutritional value over the past 50 years. 

 



 
b.  

(1 mark)  
Definition of organic farming: 
 
Organic farming is a form of agriculture, which excludes the use of synthetic fertilizers 
and pesticides; plant growth regulators, livestock feed additives, and genetically modified 
organisms. As far as possible, organic farmers rely on crop rotation, integrated pest 
management, green manure, crop residue, compost and mechanical cultivation to 
maintain soil productivity and control pests.  

 
 
 
 
 
(1 mark) 
Methods of organic farming:   

 
• Integrated Pest Management (IPM) is a pest control strategy that uses an array of 

complementary methods: natural predators and parasites, pest-resistant varieties, 
cultural practices, biological controls, various physical techniques, and the strategic 
use of pesticides. It is an ecological approach that can significantly reduce or eliminate 
the use of pesticides. 

• Green manure is a type of cover crop (monoculture crop) grown primarily to add 
nutrients and organic matter to the soil. Typically, a green manure crop is grown for a 
specific period, and then ploughed under and incorporated into the soil. Green 
manures usually perform multiple functions that include soil improvement and soil 
protection. 

• Crop rotation  is the practice of growing a series of dissimilar types of crops in the 
same area in sequential seasons for various benefits, such as to avoid the build up of 
pathogens and pests that often occurs when one species is continuously cropped. Crop 
rotation also seeks to balance the fertility demands of various crops to avoid excessive 
depletion of soil nutrients. A traditional element of crop rotation is the replenishment 
of nitrogen through the use of green manure in sequence with cereals and other crops. 
It is one component of polyculture. Crop rotation can also improve soil structure and 
fertility by alternating deep-rooted and shallow-rooted plants. 

• Compost is plant matter that has been decomposed and recycled as a fertilizer and soil 
amendment. Compost is a key ingredient in organic farming. At its most essential, the 
process of composting requires simply piling up waste outdoors and waiting a year or 
more. Modern, methodical composting is a multi-step, closely monitored process with 
measured inputs of water, air and carbon- and nitrogen-rich materials. The 
decomposition process is aided by shredding the plant matter, adding water and 
ensuring proper aeration by regularly turning the mixture. Worms and fungi further 
break up the material. Aerobic bacteria manage the chemical process by converting the 
inputs into heat, carbon dioxide and ammonium. The ammonium is further refined by 
bacteria into plant-nourishing nitrites and nitrates. 



• Biological control of pests in agriculture is a method of controlling pests (including 
insects, mites, weeds and plant diseases) that relies on predation, parasitism, 
herbivory, or other natural mechanisms. It can be an important component of 
integrated pest management (IPM) programs. 

• Mechanical Cultivation or tillage is the agricultural preparation of the soil by 
mechanical agitation of various types, such as digging, stirring, and overturning. 
Examples of human-powered tilling methods using hand tools include shovelling, 
hoeing, and raking. Examples of draft-animal-powered or mechanized work include 
ploughing (overturning with mouldboards or chiselling with chisel shanks), and 
cultivating with cultivator shanks (teeth). 

   

 

(2 X 1 mark) 
            Disadvantages of organic farming: 

• The UN Environmental program conducted a study and survey on organic farming in 
2008, which concluded that farming by organic methods gives small yields when 
compared to conventional farming methods.  

• Studies show that organic farms which produce potatoes, seed grass and sugar beet, 
are barely producing half of the total output produced by conventional farming, in the 
same area.  

• Organic agriculture is hardly contributing to addressing the issue of global climate 
change. It does reduce CO2 emissions to a certain extent, but there is no dramatic 
contribution.  

• There is an increased risk of E. coli infection by the consumption of organic food. 
• It can be more labour-intensive, for organic farming considers biological, cultural and 

mechanical responses to production challenges.  
• It can be more time-consuming.  
• Organic farming methods aren't as established and widespread, thus this might 

contribute to the fact that the organic products are more expensive. 
 

Question 6 
 

i) (4 X 0.5 marks) 
Different shopping methods which the mother can use to buy the garment. 

 
     (2 X 0.5 marks) 
     Justification why method is suitable for this young family.    
                                                                                         
Shopping Method Justification why method is suitable for the Family 
Internet shopping • No need to leave home. 

• May be cheaper. 
• May buy outfit designs not available on the local market. 
• Have a 15 day cooling-off period once product is delivered. 



• Maximum delivery period is legally stipulated. 
• Secure electronic transactions are available. 
• Cross-border consumer protection is also available. 
• May offer free delivery. 
• Purchase may be affected at any time of day. 

Mail ordering • No need to leave home. 
• May be cheaper. 
• May buy outfit designs not available on the local market. 
• Have a 15 day cooling-off period after ordering.  
• May offer free delivery. 
• Purchase may be affected at any time of day. 

Buying from shops • May compare different outfits. 
• May try on the garment and see that it fits and suits her. 
• May inspect the garment before buying the product. 
•  May ask any questions (re accessories, suitability for 

occasion, etc…) to the salesperson.  
Television shopping • No need to leave home. 

• May be cheaper. 
• Have a 15 day cooling-off period once product is delivered.  
• May offer free delivery. 

Newspaper classified advert • Can get a good bargain. 
• Can phone up the company to ask for more details and even 

visit the outlet. 
 
 
 
ii)  (4 X 1marks), (4 X 1 marks) 
 

a) Payment by Credit card VS Debit Card 
 
 Advantages Disadvantages 
Credit Card • Is linked to a limited amount of 

money that the bank allows credit 
card holders to spend over a 
month’s period, with no interest fee. 

• Many outlets accept credit cards. 
• Can be used overseas. 

• A credit limit is imposed. 
• Interest may be charged if the 

payment period is overruled. 
• Annual payment of card is involved. 
• When cash is withdrawn from 

ATMs, interest rates start to apply 
immediately. 

Debit Card • You do not have to carry cash 
around. 

• Provides you with access to your 
money from bank network of 
ATMs. 

• It also enables you to pay for your 

• It is issued only when you have a 
current or savings account with a 
bank. 

• Some retail outlets don’t accept 
debit cards. 

• Daily limit of amount of money 



purchases and services where the 
card is accepted. 

• No interest charges. 
• Money is directly debited from the 

cardholder’s account, so the 
consumer has control on how much 
s/he spends. 

available. 
 

 

 
b) (2 X 1 marks) 

Possible reasons why the retail outlet has opted not accept cheques as a form of payment.                                                           
 

• Past experience of forfeited cheques. 
• Past experience of bounced cheques. 
• To reduce the hassle of going to the bank to cash the cheque. 

 
 

c) (1 mark) 
Procedure involved when settling payment with a debit card.  

 
• The salesperson feeds in the details of the purchased good in the till, and the total amount 

of the good is identified.  
• The customer is requested to either:   
o Issue the debit card which the salesperson swipes in the Electronic Point of Sale (EPOS) 

after which a sales voucher or order form showing the card number (among other details), 
has to be signed by the credit card holder. 

o Enter the PIN on the Electronic Point of Sale (EPOS) if the credit card has an electronic 
chip. 

• The customer is given a receipt of the transaction effected by the credit card, together 
with the receipt of the good purchased issued by the retail outlet. 

• The money will be directly debited from the cardholder’s bank account principal.  
 
 
iii)   

a) (2 X 1 mark) 
Methods of redress available to the consumer to tackle this problem without resorting to 
legal procedures.                                                        
 
Going in person to vendor: Revisit the person/shop that sold you the garment and ask to 
speak to the manager. Ideally take a friend to witness what is said. Take copies of your 
documents. State what your problem is and what you want. If within a specified period, you 
do not have a result, try to speak to someone with more authority. At home take notes of 
what happened. Never let go of the original receipt. 
 
Phoning the vendor: Before phoning, gather all the relevant information at hand. Briefly 
state what the problem is and ask for a person who has the authority to assist you. Keep a 
record of all the persons to whom you speak and what they tell you. Before you end the call, 



recapitulate what was agreed to in order to avoid misunderstandings. Follow the call with a 
letter to the same person outlining what was said and agreed to. 
 
Writing a letter of complaint to vendor: This is the most effective method of complaining if 
properly done. A letter should be short, neat, and legible and, if possible, typed. Send the 
letter by registered mail. Address the letter to someone with authority or with a specific job 
title such as "The Manager".  All details must be included (e.g. date of purchase, guarantee 
period, model and make details, what happened and what you want). You may also attach a 
photocopy of the receipt and guarantee certificate. 

  
Newspaper column: Writing to the Consumer Column/Page on the ‘The Times on Sunday’, 
giving all the information about the problem, including how you personally complained to 
the retailer.   
 
Consumer Affairs Department: Call the Department and make your complaint officially 
with the relevant personnel.  An amicable solution is sought between the department and the 
retailer.  If the problem is not solved, legal action has to be taken. 
 
Consumer Association: If you are a member of the association, the association can represent 
you and deal with the retailer to secure your rights.  

 
 

b) (8 X 0.5 marks)   
Steps involved when the consumer involves a state-appointed legal body in dealing 
with the problem.                                                              

                                                 
State-appointed legal body =  Consumer Claims Tribunal 

 
The Consumer Claims Tribunal may be the place where you can obtain redress quickly and 
without incurring many expenses. But by law, in case of a hidden defect in any article, court 
proceedings should start within six months from when you discover the defect, so action 
should be taken as soon as possible. 
 
You can take your claim before the Tribunal if you, as a consumer, bought the item from a 
trader for your personal needs or those of your family. 
 
The Tribunal may hear claims about the purchase of goods if the value in dispute does not 
exceed €3495. It is normally the consumer who presents a claim before the Tribunal.  
 
The law also states that the Tribunal may hear: 
• any counter-claim by a trader if the consumer had made a claim against that same trader 
before the Tribunal;  
• a case commenced before a Court and which later, by agreement between the consumer 
and the trader, is transferred for a hearing before the Tribunal.  
 



The Tribunal may also award the consumer, up to €233 compensation for ‘moral damages’ 
caused by any pain, distress, anxiety and inconvenience suffered. Furthermore, when a claim 
or defence offered is considered vexatious or frivolous, the Tribunal may order a penalty of 
not more than €116.50 to be paid to the other party. 

 
Procedure: 
Prior to presenting your claim before the Tribunal, you must refer the claim to the Director 
of Consumer Affairs or a registered consumer association, who will then try to help you and 
the other party to reach an agreement on the issues in dispute. If no agreement is arrived at, 
you may present a claim on all the issues still in dispute. 

A claim before the Tribunal is made by filling a form known as a ‘Notice of Claim’ (or 
Counter-claim). This form can be obtained from the Registry of the Tribunal. You must 
use the same form if you want to make a counter-claim which is connected to the claim 
against you. The Secretary of the Tribunal will help you, if you have any difficulty in 
filling the form. When you present your claim before the Tribunal, you must pay a small 
fee which varies according to value being claimed. 
After you present your claim before the Tribunal, the other party will be informed about 
your claim. If the other party disputes your claim, the Secretary will appoint a date, time 
and place, when the hearing before the Arbiter will be heard. The Secretary will inform 
you and the other party about this. 
Tribunal hearings are informal, and are heard in a room for the purpose. The Arbiter will 
normally ask the claimant to give his side of the dispute first. The other party will then be 
asked to state his version. You will need to show the Arbiter any documents you may have 
about the dispute. The Arbiter will also want to hear from any witnesses who can help 
establish the facts. The Arbiter may also ask questions to each party and to their witnesses. 
After the hearing, the Arbiter will give his decision. If you win the case, you may enforce 
the Tribunal's decision just like a court judgement. First, however, you should give the 
losing party a reasonable chance to abide by the Tribunal's decision. If the other party fails 
to do so, you should take legal action to have the Tribunal's decision enforced. 

 
You can appeal against a decision by the Tribunal only if the Tribunal, on having heard 
your case, acted contrary to the rules of natural justice, and as a result seriously prejudiced 
your rights. In such a case you have 18 working days from the date of the decision of the 
Tribunal to lodge an appeal before the Court of Appeal. 
 
Should you decide to enforce a favourable Tribunal decision, or if you want to appeal 
against a decision of the Tribunal, it is advisable to seek advice from the Secretary of the 
Tribunal or your lawyer. 

 
 
 
 
 

 

 



Paper 2 

ANSWER AND MARKING SCHEME (20 marks each question) 

Question 1 

vii)  (1, 1 mark) 
Two differences between water-soluble vitamins and fat-soluble vitamins: 
 
 
Water- soluble vitamins 
 

 
Fat-soluble vitamins 
 

• Directly absorbed in the blood • First absorbed in the lymph then in the 
blood 

• Transported/travel freely in the body • Many require protein carriers to be 
transported 

• Circulate and stored freely in water-filled 
parts in the body 

• Stored in cells associated with fat 

• Kidneys detect and remove excess in 
urine 

• Less readily excreted as they tend to 
remain in fat-storage sites 

• Possible to reach toxic levels when 
consumed from supplements 

• Likely to reach toxic levels when 
consumed from supplements 

• Needed in frequent doses • Needed in periodic doses 
  

 

viii)  (4 X 0.5 marks) 
Function of vitamins: 
ACCEPT ANY ONE ROLE LISTED FOR EACH VITAMIN 
 
 
Vitamin 
 

 
Roles   

Cobalamin • Helps to maintain nerve cells 
• Reforms folate coenzyme 
• Helps to break down some fatty acids and amino acids 
• Part of coenzymes methylcobalamin and deoxyyadenosylcobalamin 

used in new cell synthesis 
Tocopherol • Stabilises cell membranes 

• Regulates oxidation reactions 
• Protects polyunsaturated fatty acids (PUFA) and vitamin A 

Phylloquinone • Activation of blood-clotting proteins to promote blood clotting  
• Synthesis of bone proteins that regulate blood calcium 

Pyridoxine • Part of coenzymes PLP and PMP used in amino acid and fatty acid 
metabolism 

• Helps to convert trytophan to niacin and to serotonin 



• Helps to make red blood cells 
 

(8 X 0.5 marks) 
Two significant food sources:  
ACCEPT ANY TWO FOODS LISTED FOR EACH VITAMIN 
 
 
Vitamin 
 

 
Significant Sources  
 

Cobalamin Animal products (meat, fish, poultry, shellfish, milk, cheese, eggs), fortified 
cereals 

Tocopherol Polyunsaturated plant oils, leafy green vegetables, wheat germ, whole-
grains, liver, egg yolks, nuts, seeds 

Phylloquinone Liver, green leafy vegetables, cabbage-type vegetables, milk 
Pyridoxine Meat, fish, poultry, potatoes, legumes, noncitrus fruits, fortified cereals, 

liver, soy products 
 

ix) (2, 2 marks) 
Heat affect on water-soluble vitamins and fat-soluble vitamins: 
 
Water-soluble vitamins can be lost when food is heated. Vitamin C is especially susceptible 
to heat, while some of the B vitamins - riboflavin and niacin are not affected by heat. 
However riboflavin can be destroyed by UV light and irradiation, and pantothenic acid is 
also easily destroyed by food processing.  In addition, the practice of steaming or boiling 
vegetables can cause these vitamins to leach into the water.  Though microwave cooking 
minimises vitamin losses, microwave heating inactivates cobalamin. 
 
Unlike tocopherol which is easily destroyed by heat and oxygen, fat-soluble vitamins are not 
affected by heat. Food containing these vitamins, such as spinach, carrots and vitamin-
enriched milk, can be cooked without losing nutritional value. 

 
 
x) (2, 2 marks) 

2 Ways how Vitamin C can be lost and solutions for them: 
 

 
Ways how Vitamin C can be lost 
 

 
Solution 
 

• Peeling potatoes • Wash potatoes but leave skin on so that no 
Vitamin C is oxidised due to metal contact on 
the potatoes. 

• Dicing potatoes and leave them in water 
overnight 

• Vitamin C is a water-soluble vitamin so it can 
easily leach out in the water.  The more potatoes 
are left in water, the more Vitamin C is lost.  
Potatoes are best left intact and used just before 



cooking.  
• Partially boil potatoes and leave them in 

water to cool 
• Potatoes are best left intact and used just before 

cooking since Vitamin C is leached out in the 
water when potatoes are boiled. 

• Roast them for 1 hour • Partially boiling just before roasting helps 
potatoes to roast quicker, so less than an hour is 
needed for the potatoes to be cooked, reducing 
the destruction of Vitamin C by heat. 

 
 
xi) (2, 2 marks) 

Two preservation methods of Vitamin C in  fruits:  
 
Drying  - One of the oldest methods of food preservation is by drying, which reduces water 
activity sufficient to delay or prevent bacterial growth.   
 
There are 3 general methods of dehydration: Sun, or air drying, oven drying, food 
dehydrator. Each has their advantages and disadvantages.  
 

• Sun, or air drying, is the most natural form of dehydration. It requires a warm day 
with temperatures near 100 degrees and low humidity. Place the fruit in a sunny 
window.  

 
• If domestic oven maintains low temperatures, between 120 and 150 degrees, oven 

drying is a good choice for occasional use. It does not require the purchase of special 
equipment, and is reliable when the weather is sufficient for dehydration.  

 
• A food dehydrator consumes less energy than an oven, and is the preferred method of 

dehydration for regular use.  A food dehydrator is mainly used when a lot of food is 
dried, and the weather is not ideal for sun drying. 

 
Examples of citrus fruits that can be dried are: mangos, papaya, strawberries, and cranberries.  

Liquid or crystallised Syrup  -   Fruit is washed and skin is removed by plunging into hot 
water for not more than 1 minute and then into cold water, allowing the skin to slip off 
without damaging the fruit. Pips and pits are removed, and fruit is cut into quarters. Fruit is 
then dropped into a mixture of water, salt and vinegar to prevent oxidation. Fruit is then 
rinsed under cold water, and drained well.  In the meantime, syrup is prepared. While water 
is heated, sugar is added slowly, and stirred constantly to dissolve. The mixture is brought to 
a gentle boil. Fruit is then packed into jars, and boiling hot syrup is poured over the fruit 
covering it. If needed, syrup is added before the jars are closed accordingly.  Fruit such as 
peaches, apricots, plums and pineapple can be preserved as such, or in crystallised form, 
where the preserved material is cooked in sugar to the point of crystallisation. The resultant 
product is then stored dry. This method is mostly used for the skins of citrus fruit to produce 
candied peel.  



Glacé -   Fruit is prepared into thin rings or cubes, placed in a saucepan, covered with water, 
and simmered gently until almost tender. Fruit is then lifted with slotted spoon and placed in 
a shallow dish. A cup of water and half-a-cup of sugar are heated until sugar is dissolved and 
brought to the boil. This is then poured over fruit and left overnight. The next day, fruit is 
strained, and another half-a-cup of sugar is added to the syrup, heated and brought to the boil, 
and poured over the fruit again.  This is repeated for 5 times over 5 days. 

Finally, syrup is strained and poured into a pan, half-cup of sugar is added and boiled, heat is 
then reduced, and the fruit is added and cooked gently for three minutes. The fruit and syrup 
are poured into the dish and left to soak for two days. This is repeated once more, and then 
fruit is left to soak for 10 days to three weeks. At the end of the soaking period, the fruit is 
removed from the syrup and arranged on a wire rack over a tray and dried in a warm place in 
the oven at the lowest setting, or in a dehydrator until the surface no longer feels sticky.  
Each piece of fruit is plunged into boiling water for an instant, and rolled in granulated sugar 
to coat the surface. Glacé fruit is then stored in an airtight canister, tin, or jar in a cool, dark 
place. Citrus fruit that can be glacéd are cherries, plums, peaches, apricots, pineapple, 
oranges, lemons, limes and clementines. 

Pickling - a method of preserving food by placing it or cooking it in a substance that inhibits 
or kills bacteria and other micro-organisms. This material must also be fit for human 
consumption. Typical pickling agents include brine, vinegar, ethanol, and vegetable oil, 
especially olive oil. Most pickling processes also involve heating or boiling, so that the food 
being preserved becomes saturated with the pickling agent. Some of the frequently pickled 
vegetables containing Vitamin C are cabbage (to make sauerkraut), cauliflowers, onions and 
peppers. 

Jams/Jelly – To make jams or jelly fruit, pectin (jellying agent), acid-like lemon juice, and 
sugar are needed. After fruit is washed and checked for any spoilage, it is combined with 
water, and acid is heated, brought to the boil, and simmered till soft.  Sugar and a gelling 
agent are added, and boiled again. Jam is then poured hot into prepared sterilised jars.  
Apricots, peaches, all kind of berries, are good examples of Citrus fruit that can be preserved 
in such a way.  
 
Freezing juice – Squeeze juice from the fruit using a juicer that does not press oil from the 
rind. Sweeten if desired (juice can be frozen unsweetened), pack into glass jars or rigid 
plastic containers.  Seal the jars or containers leaving about 5cm head space and freeze. 
 
 

Question 2 
 
i) (4 X 1 mark) 
 Nutrients found in milk and major function in the body.  
                    
Nutrients found in milk Major function 
Carbohydrates (Lactose) � Provides energy. 

� Provides fuel for the nervous system. 
� Provides fuel for the muscular system. 



Fat � Provides energy. 
� Insulates body organs from shocks, blows. 
� Maintains body temperature. 
� Promotes healthy cell function. 

Calcium � Necessary for formation and maintenance of bones. 
� Necessary for blood clotting. 
� Aids the development of teeth and healthy gums. 
� Stabilizes many body functions.  
� Necessary for maintaining a regular heartbeat and the 

transmission of nerve impulses.  
� Prevents muscular cramps. 
� It helps with protein structuring in DNA and RNA.  
� Calcium also stops lead from being absorbed into bone. 

Sodium � Used to regulate blood volume and blood pressure.  
� Aids in the transmission of nerve impulses.  
� Used to help regulate the acid/base balance in the body. 

Potassium � Helps regulate fluids and mineral balance in and out of body 
cells. 

� Maintains normal blood pressure. 
� Helps muscles contract. 

Iron � Necessary for the production of blood cells particularly the 
production of haemoglobin.  

� Essential in protein synthesis.  
� Impacts the health of skin and hair.  
� Improves concentration.  
� Involved in energy creation.  
� Helps to fight infections. 

Phosphorus � Keep in balance with calcium and magnesium for good teeth and 
bone formation and correct body functioning.  

Vitamin A � Good for eyesight. 
� Maintains healthy glands and mucous membranes 
� Prevents xeropthalmia. 

Vitamin D � Helps the intestines absorb and use calcium and phosphorus. 
� Helps to maintain constant levels of calcium in the blood. 
� Regulates heartbeat. 
� Helps bone and teeth development. 
� Necessary for blood clotting and thyroid function. 
� Important in insulin and prolactin secretion, muscle function, 

immune and stress response, melanin synthesis, and cellular 
differentiation. 

� Vital for functioning of the kidney and parathyroid gland.   
 
ii) (4 X 0.5 marks) 
   Chemical elements of protein  
   Carbon, Hydrogen, Oxygen, Nitrogen and (some occasionally contain Sulphur).  

 



    (1 X 2 marks) 
    The physical structure of protein.                                                                               
  
    Proteins are chains of amino acid molecules connected with peptide chains 
 

 
 
 
 
 
 
 
 
 
 
 
iii) (2 X 1 mark) 
     Importance of milk and dairy products as an ideal food for:  
 

a) A small infant.            
� Protein: Help to build body tissues and create new cells especially if experiencing 

a growth spurt.  
� Protein: Important in hormone and enzyme production.  
� Carbohydrates: A good source of energy. 
� Vitamins and Minerals: Builds a resistance to illness and disease.  
� Calcium and Phosphorus: Help to build strong bones and teeth. 

 
b) A person who has suffered a punctured bone fracture.  

� Protein: Helps to build body tissues and create new cells in the punctured wound.  
� Calcium and Phosphorus: Help to heal the bone.                                                                                                   

iv) (6 X 1 mark) 
     Digestion of protein - physical and chemical processes involved:                                         
 

Part of 
Digestive 
System 

Physical Process Chemical Process Mark 
Allotted 

Mouth The digestion of protein begins in 
the mouth with chewing. Chewing 
not only makes food easier to 
swallow, it also helps with 
digestion by chopping food up into 
smaller bits. 

---------------- 

 
½ mark 

Oesophagus 
  

----------- ---------------- 
 

 
Stomach 

The muscles surrounding the 
stomach squeeze and squish the 

Protein digestion continues in the 
stomach with the release of 

 
2 marks 



foods and stomach fluids together. hydrochloric acid and pepsinogen. 
Hydrochloric acid converts 
pepsinogen into pepsin, which 
begins to break down the bonds 
between the amino acids. 

Small 
intestines  

---------------- The hydrochloric acid is 
neutralized with bicarbonates 
released from the pancreas.  
 
The pancreas also releases an 
enzyme called trypsin.  
 
Trypsin continues to break apart 
the amino acids, which are then 
absorbed into the blood stream.  

3 marks 

Once in the bloodstream, the amino acids are carried to the cells in various parts of the 
body. The body uses the individual amino acids that were broken down during 
digestion, to build the proteins needed for the various functions. 

½  mark  
 
 

 
xii)  (4 X 1mark) 
      The step-by-step process making fresh ricotta with scientific principles involved. 
 
1. Milk is heated and salt is added. The salt gives the ricotta its savoury taste, and inhibits the 

growth of undesirable bacteria which can also affect the flavour. 
2. Milk is then curdled by adding rennet and a coagulant. The lactic bacteria converts lactose 

(milk sugar) into lactic acid, and this lowers the degree of acidity (pH) of the milk. Harmful 
bacteria are thus destroyed. To make the milk curdle, rennet is made of an extract from the 
stomachs of calves. This extract contains the enzyme `chymosin'. This enzyme ensures that 
the proteins in milk (casein), which normally float in lumps, coagulate.  

3. When curdling has been completed, the milk-mass is cut, enabling the whey to discharge 
more easily. 

4. After cutting, part of the whey is drained, and warm water added. Because of the increased 
temperature, more liquid discharges. When the curd is sufficiently solid, it is transferred to 
moulds, and left to drain.  

 

Question 3 
 
i) (4 X 1 mark)  
   The need of water in the human body 
 

• Carries nutrients and waste products throughout the body. 
• Maintains the structure of large molecules, such as proteins and glycogen. 
• Participates in metabolic reactions. 
• Serves as the solvent for minerals, vitamins, amino acids, glucose and many other small 

molecules. 



• Acts as a lubricant and cushion around joints, inside the eyes, the spinal cord, and in 
pregnancy, the amniotic sac surrounding the foetus in the womb. 

• Aids in the regulation of body temperature. 
• Maintains blood volume. 

 
(2 X 1 mark) 
Health conditions related to lack of water in the body 
 
Lack of water can lead to dehydration, a condition that occurs when you don't have enough 
water in your body to carry out normal functions. Even mild dehydration can drain your 
energy and make you tired.  
Lack of water in the body can also lead to: 

� Increase in all types of pain.  
� Increase in stress. 
� Increase in blood pressure.  
� Imbalances in body weight. 
� Increase in allergies.  
� More prone to tumour formation. 
� Skin disorders. 
� Immune dysfunction or weakness (more prone to bacteria, viruses, parasites, 

candida and cancer). 
 

 
ii) Minerals in water 

a) Functions of the mineral in the body (6 X 1mark) 
b) Deficiency symptoms     (3 X 1mark) 

 
 NOTE FOR EXAMINERS: FOR EACH MINERAL, CANDIDATES ARE REQUIRED TO STATE 
TWO SPECIFIC ROLES AND DEFICIENCY SYMPTOMS         
                     
Mineral Role Deficiency 
Calcium � Required for mineralization of bones and teeth.  

� Involved in muscle contraction and relaxation. 
� Required for proper nerve functioning.  
� Required for blood clotting. 
� Helps maintain normal blood pressure. 
� Contributes to function of immune system. 

� Stunted growth in children 
� Bone loss (osteoporosis) in 

adults 
� Rickets 
� Osteomalacia 

Magnesium � Required for mineralization of bones and teeth.  
� Required for building protein. 
� Required for enzyme action. 
� Involved in muscle contraction and relaxation. 
� Required for proper nerve functioning. 
� Contributes to function of immune system. 

� Weakness 
� Confusion 
� Convulsions 
� Bizarre muscle movements 
� Hallucinations 
� Difficulty swallowing  
� Growth failure in children 

Sodium � Used to regulate blood volume and blood pressure.  
� Aids in the transmission of nerve impulses.  

� Muscle cramps 
� Fatigue 



� Used to help regulate the acid/base balance in the 
body. 

� Hair loss 

Potassium � Maintains normal fluid and electrolyte balance. 
� Assists in nerve impulse transmission and muscle 

contraction. 
� Facilitates many body reactions. 
� Maintains cell composition. 

� Muscular weakness 
� Paralysis 
� Confusion 

Fluoride � Confers stability to bones and teeth. 
� Acts as an anti-cariogenic agent in the developing 

teeth of children. 
� May play a part in preventing osteoporosis in the 

elderly. 

� Dental caries in children. 
� Osteoporosis in elderly 

adult where it may be 
associated with low calcium 
intakes. 

 
iii)  (3 X 1 mark) 

The dietary and health implications for: 
 

a) A young child who drinks flavoured water. 
� The child will develop a liking for the taste of flavoured water, and will find 

plain water bland and tasteless. 
� The flavouring added can develop allergies and behavioural reactions in 

sensitive individuals. 
� Artificial food colouring found in flavoured water is linked to tooth 

decay, tooth erosion and other dental problems. 
� Monosodium glutamate, which is a flavour enhancer, has been found to cause 

common allergic and behavioural reactions; including headaches, dizziness, 
chest pains, depression and mood swings; also a possible neurotoxin. 

 
b) A young adult who drinks fizzy water. 

� Fizzy water is quite acidic, and therefore has a potential to cause ‘dental 
erosion’. 

� Sparkling (fizzy) water tends to be rich in bicarbonate, which is believed to 
help balance any negative effects sodium may have in the body. 

� Carbonated water is also considered acidic, and can cause problems with weak 
digestive systems, which are prone to ulcers.  

� It can also lead to a decrease in absorption of calcium, which can make your 
bones weak. 

� Drinking fizzy (carbonated) water can bring about significant reductions in the 
level of low density lipoprotein (LDL) cholesterol (generally regarded as a 
risk factor for heart disease), as well as a significant increase in levels of high 
density lipoprotein (HDL) cholesterol (generally taken to reduce heart disease 
risk). 

� Carbonated water can aid digestion. When your stomach is upset or food is 
not going down well, drinking carbonated water will help you digest it 
properly, as the acidity of the water will help to break up everything. 

 
c) An athlete who drinks high energy drinks.     



� Contain high amounts of glucose, which are easily absorbed in the blood 
stream, making them suitable for athletes and people who use a lot of energy. 

� High energy beverages can be high in sodium, which can lead to hypertension. 
� May contain artificial flavouring and colourings that can have a negative 

impact on the athlete’s health, example: allergies and behavioural reactions in 
sensitive individuals. 

� Excess consumption of energy drinks may induce mild to moderate euphoria, 
primarily caused by stimulant properties of caffeine, and may also induce 
agitation, anxiety, irritability and insomnia. 

 
iv) (2 X 1 mark) 

Strategies which a working mother can adopt in order to increase her daily consumption of   
water. 
 
� Keep a glass of full of water and ensure that it is drunk every one hour. 
� Serve and drink only water at the dining table. 
� Before beginning her meal, drink a glass of water. 
� Keep a bottle of water on her bedside table, and have sips when she wakes up and during 

the night. 
� If the working mother doesn’t like the taste of water, add lemons or limes to water to give 

it some taste. 
� Eat water rich foods, such as fruits like watermelon, and vegetables like lettuce. 

 

Question 4 

i) (1 mark) 
Definition of hypertension: 
 
Hypertension is higher-than-normal blood pressure.  Hypertension that develops without an 
identifiable cause is known as essential or primary hypertension; hypertension that is caused 
by a specific disorder e.g. kidney diseases is known as secondary hypertension.  
 
(3 X 1 marks) 
Development of hypertension: 
 
Blood flow to organs and the rest of the body is restricted due to atherosclerosis, a condition 
characterised by plaque (made up from fat streaks which are hardened with minerals) 
formation along the inner walls of the arteries.  Plaque stiffens the arteries and narrows the 
passage through them.  The progression of atherosclerosis in the arteries may restrict blood 
flow to the heart muscle, and limit the delivery of oxygen. This induces the heart to pump 
extra hard to push the blood against resistant arteries, thus increasing the blood pressure in 
the arteries. Hypertension worsens atherosclerosis by mechanically injuring the artery linings 
and accelerating plaque formation. In return, plaque induces a further rise in blood pressure, 
intensifying the problem. 
  
(2 X 0.5 marks) 



Two consequences of hypertension: 
 
• Strain on the heart’s pump, the left ventricle, can enlarge and weaken it, until it causes a 

heart failure. 
• Constant high pressure in an artery may cause it to gradually balloon out, and eventually 

burst. This is known as aneurysm. 
• Undetected aneurysms can lead to massive bleeding and death, especially if a major 

vessel like the aorta is affected. 
• Aneurysms in the small arteries of the brain may lead to a stroke. 
• Aneurysms in the eye can lead to blindness. 
• Kidney disease may result when the heart is unable to pump enough blood through them. 
 
 

ii)  (2 X 0.5 mark, 2 X 0.5 mark) 
Two dietary and two non-dietary measures: 
 
Dietary Measures: 
• Weight control 
• Monitor and control alcohol intake 
• Reduce sodium/salt intake 
• Reduce saturated fat intake 
• Increase fibre intake from fruits and vegetables  

Non-Dietary Measures:  

• Physical activity 
• No smoking 
• Reduce stress 
• Drug therapy 

 
iii)  (1, 1 mark) 

Roles of Sodium and Potassium: 
ACCEPT ANY ONE ROLE LISTED FOR EACH MINERAL 
 
 

Vitamin 
 

 
Roles   

Sodium • Maintains normal fluid and electrolyte balance 
• Assists in nerve impulse transmission and muscle contractions 

Potassium • Maintains normal fluid and electrolyte balance 
• Facilitates many reactions 
• Supports cell integrity 
• Assists in nerve impulse transmission and muscle contractions 

  

       (2 X 0.5 mark, 2 X 0.5 mark) 



      Food sources of Sodium and Potassium: 
      ACCEPT ANY TWO FOODS LISTED FOR EACH VITAMIN 
 

 
Vitamin 

 

 
Significant Sources 

Sodium Table salt, soy sauce, processed foods, bacon, anchovies, processed meats 
Potassium Meat, milk, banana, spinach, broccoli, carrots, green beans, strawberries, 

pomegranate, artichoke, grains, legumes 
 

 

iv) (6 X 0.5 mark) 
NOTE TO EXAMINERS: ACCEPT ANY SUITABLE ANSWER 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
MODIFIED Baked Macaroni 

 
150g wholemeal macaroni 1 small onion 
75g minced lean beef/ chicken mince/ 1 clove garlic 
75g soya mince 5 fresh tomatoes 
1 teaspoon rosemary 2 fresh/frozen carrots 
½ teaspoon ground mixed spice 2 tablespoons fresh/frozen peas 
350ml water 4 egg whites 
1 celery stick Grated cheeselet or mozzarella 

 
v) (6 X 1 mark) 

Reasons for modifications: 
 

 

Cynthia’s old recipe of Baked Macaroni 

 
450g white macaroni pasta 1 small onion 
150g minced beef 1 clove garlic 
1 stock cube 1 tablespoon tomato puree’ 
350ml water 2 carrots 
1 celery stick 1 small tin peas 
2 tablespoons oil Salt and pepper 
100gr Parmesan cheese  2 eggs 
50 gr bacon, diced  



• Wholemeal pasta instead of white pasta is a better source of fibre.  More fibre is needed 
by Cynthia so as to capture more cholesterol and fat streaks, and direct them directly for 
excretion. This will reduce formation of atherosclerotic plaque. 

• Buying lean beef will ensure the reduced intake of saturated fat.  Decreasing the amount 
of saturated fat through consumption of lean beef, will reduce fat streaks in the formation 
of plaque. 

• Substituting half of the amount of beef with soya mince, results in less amount of 
saturated fat consumed, reducing cholesterol levels in the blood. 

• Isoflavones found in soyabeans, help lower blood cholesterol, thus protecting cardiac 
arteries from atherosclerosis. 

• Stock cubes are high in sodium and salt.  Exchanging this to fresh/dried herbs and spices, 
will give the sauce flavour, without increasing intake of sodium in the body. Excess 
intake of sodium/salt in the body, results in oedema and acute hypertension. 

• Tomato paste is high in salt/sodium and other preservatives, including sugar.  Sodium 
toxicity results in acute hypertension, whilst too much sugar can add to the problem by 
triggering diabetes mellitus. It also has additives such as flavourings and colourings 
which are not really needed by the body.  On the other hand, fresh tomatoes are high in 
ascorbic acid, fibre and non-haem iron, all needed by the body without contributing to 
hypertension. 

• Frozen and fresh vegetables are preferred over tinned vegetables, primarily because 
tinned vegetables are preserved mainly in brine, thus containing large amounts of 
sodium/salt.  In addition, tinned vegetables have less fibre than frozen or fresh 
vegetables. 

• Cheeselets and mozzarella made from cow’s milk do not have more than 2.5% fat, while 
hard cheese contains about 40% fat. 

• All fat content, including cholesterol, is found in the egg yolk.  Egg whites, though high 
in protein, do not contain any fat or cholesterol.   

• Eliminating bacon, results in less consumption of saturated fats and sodium.  Dish can be 
flavoured with fresh or dried herbs or spices. 

 
 

Question 5 

 
i) (1 mark, 1 mark) 

 
Definition of coeliac condition 
Coeliac condition is an autoimmune disorder of the small intestine that occurs in genetically 
predisposed people of all ages from middle infancy onward.  Sufferers are intolerant to the 
protein gluten found in wheat, and cereals including barley, oats, and rye. 
 
Definition of lactose intolerance: 
Lactose intolerance is the inability to metabolize lactose, the sugar found in milk, because of 
a lack of the required enzyme lactase in the digestive system. 

 
(1 mark, 2 X 0.5 mark) 



Aetiology of coeliac condition and symptoms: 
  
Coeliac disease is caused by a reaction to gliadin, a prolamin (gluten protein) found in wheat, 
and similar proteins found in other cereals, such as barley and rye. Upon exposure to gliadin, 
and specifically to three peptides found in prolamins, the enzyme tissue transglutaminase 
modifies the protein, and the immune system cross-reacts with the small-bowel tissue, 
causing an inflammatory reaction. That leads to a truncating of the villi lining the small 
intestine (called villous atrophy). This interferes with the absorption of nutrients, because the 
intestinal villi are responsible for absorption.  

Symptoms include; chronic diarrohea, failure to thrive (in children), fatigue, abdominal 
cramps, bloatness, mimics Irritable Bowel Syndrome. 

(1 mark, 2 X 0.5 mark) 
Aetiology of lactose intolerance and characteristics: 
 
The enzyme lactase ensures that the disaccharide lactose found in milk is both digested and 
absorbed efficiently.  Lactase activity is highest immediately after birth, mainly because milk 
is the infant’s first and only food.  However lactase deficiency may develop when the 
intestinal villi are damaged by disease, certain medicines, prolonged diarrohea or 
malnutrition.  In addition, lactase production declines as we grow older.  In all cases 
insufficient lactase is produced to digest the disaccharide lactose found in milk and milk 
products.  This undigested lactose is deposited in the intestines, becoming excellent food for 
intestinal bacteria, which multiply and produce irritating acid and gas, further contributing to 
the discomfort and diarrohea.  
 
Characteristics include bloating, intestinal gas, abdominal discomfort, and diarrohea. 

 
 
ii)  (2 X 1 mark) 

Strategies school helpers can follow to ensure that affected children do not feel left out:  
 

• Obtain a list of diet-related conditions existing in the school to come up with 
solutions days ahead of the event. 

• Prepare the same foodstuffs, however gluten-free, example gluten-free panini for ftira 
day.  

• Introduce alternative food items which are gluten-free and lactose-free. 
• Use lactose-free dairy products. 
• Ensure that the food suitable for these children is clearly labelled. 
• Parents/Guardians of these children can be consulted, to find out what is best to 

prepare for them. 
• Ask parents/guardians to bring an alternative food item as to take prepared at school.     

 
 
 
 
 



iii)  Food-borne illnesses 
a) (1 mark) 
 

Definition: 
Food-borne illness is illness transmitted to human beings through food and water, 
caused by either an infectious agent (resulting in food-borne infection), or a 
poisonous substance (resulting in food intoxication). It is commonly known as 
food poisoning. 

 
 
 
 

b) (2 X 1 mark, 2 X 1 mark, 2 X 1 mark, 2 X 1 mark) 
Examples of bacteria, food sources, symptoms, incubation period: 
 

 
Types of bacteria 

 

 
Food sources 

 
Symptoms 

 
Incubation 

Campylobacter 
jejuni 

Foods of animal 
origin eaten raw or 
undercooked or 
recontaminated 
after cooking 

Diarrohea, 
nausea, vomiting, 
abdominal 
cramps, fever, 
sometimes 
bloody stools 

2 to 5 days 

Listeria 
monocytogenes 

Raw meat and 
seafood, 
unpasteurised milk 
and soft cheeses 

Mimics flu 
symptoms  

7 to 30 days 

Clostridium 
perfingens 

All meat types and 
meat products 

Abdominal pain, 
nausea, vomiting 

8 to 12 hours 

Salmonella Raw or 
undercooked eggs, 
meat, poultry, milk 
and dairy products, 
shrimps, pasta and 
chocolate 

Nausea, fever, 
chills, vomiting, 
abdominal 
cramps, 
diarrohea, 
headache 

6 to 48 hours 

Escherichia coli 
(E-coli) 

Undercooked 
minced beef, 
unpasteurised milk 
and milk products, 
contaminated water 

Severe bloody 
diarrohea, 
abdominal 
cramps, acute 
kidney failure 

12 to 72 hours 

Shigella Raw foods, salads, 
dairy products, 
contaminated water 

Diarrohea, 
vomiting, 
abdominal 
cramps, fever, 
sometimes 

1 to 7 days 



bloody stools 
Vibrio vulnificus Raw seafood, 

contaminated water 
Diarrohea, fever, 
abdominal 
cramps, chills 

1 to 7 days 

Bacillus cereus Cooked rice and 
pasta, meat 
products and 
vegetables 

Nausea, sickness 
and diarrohea 

1 to 5 hours 

Clostridium 
botilinum 

Faulty processed 
canned meat and 
vegetables, cured 
meat and raw fish 

Affects vision, 
causes paralysis 

1 to 7 days 

Staphylococcus 
aureus 

Cured meat, milk 
products and 
unrefrigerated, 
handled foods 

Vomiting, 
abdominal  pain 
and sometimes 
diarrohea 

2 to 6 hours 

 
c) (3 X 1 mark) 

Safe food preparation procedures during an event: 
NOTE TO EXAMINERS: ACCEPT ANY SAFE FOOD PREPARATION 
PROCEDURE RELEVANT TO A FTIRA DAY 
 

• Wear apron and tie up hair.  Cover hair if necessary. 
• Wash hands with anti-bacterial soap. 
• Clean work surface areas with detergents.  
• Store perishable goods, such as cheeselets in a refrigerator. 
• Make sure all dairy products used are made from pasteurised milk (special 

attention to certain brands of cheeselets). 
• Avoid commercially prepared foods, such as oil and tuna with leaky seals, 

bent or bulging or broken tins. 
• Wash raw vegetables such as lettuce and tomatoes well, to remove soil 

and dirt. 
• Do not leave any perishable foods that needs refrigeration stand too long 

at room temperature. 
• Sick people should not be involved in the preparation and serving of food. 
• Any skin cuts should be covered with blue/yellow plasters. 
• Cooked food should be stored away from uncooked food. 
• Cover food, and avoid having pests and pets in the kitchen/food 

preparation area. 
 
 
 
 
 
 



Question 6 

 
i) (2 X 1 marks) 

Benefits of traditional recipes available as easy-to-make frozen dishes: 
                                                                                                    

• The cultural heritage/culture of our traditional recipes are retained. 
• These easy-to-make frozen dishes  have a higher nutritive value than fast food, and are better for 

human health. 
• They are easy to prepare by all. 
• Cooking time is short, saving on energy (fuel and human energy). 
• Can be prepared by inexperienced cooks and convenient for people who are time poor. 
 
 
 
 
 

ii)  (4 X 1 marks) 
Comparison of the nutritive value of easy-to-prepare dishes and traditional methods of preparing 
these dishes. 

                                       

Easy to prepare dishes: 

� Are low in NSP/fibre when compared to traditional recipes using fresh produce. 
� May contain high amounts of additives and preservatives, like salt and other artificial 

additives. 
� Include more saturated fat than the traditional recipe using fresh produce. 
� Include fewer vitamins and minerals which are lost as a result of processing 

  

iii)  Strategies to increase the nutritive value of: 
 

a) (2 X 1 marks) 
An easy-to-make frozen Minestra dish 

 
• Add some fresh vegetables when cooking so as to increase the vitamin and NSP value of the 

dish. 
• Use skimmed milk rather than water for a higher calcium content of the dish.  
• Add a beaten egg or soya mince to enhance the protein content of the dish. 
• Serve with some low fat grated cheese to increase the calcium content of the minestra. 
• Serve with some wholemeal croutons to enhance the NSP value. 

 
 

b) (2 X 1 marks) 
 A frozen ricotta pie.                         

• Glaze the pie with beaten egg and milk and sprinkle with sesame seeds before baking.   
This will increase the calcium/protein of the dish. 

• Serve the pie with a green salad to enhance the micronutrient content and NSP value of the 
meal. 



• Accompany with a Vitamin D rich food to increase the absorption and ossification process of 
the calcium content of the pie. 

 

iv) (10 marks) 
Strategies to ensure maximum content and retention of micronutrients when making a Minestra soup 
made using fresh produce:                  

 

(2 X 1 marks) 
Buying 
• Avoid bruised, wilted, old produce. 
• Avoid buying produce from vendors where the vegetables are exposed for lengthy periods to high 

temperatures. 
• Avoid buying produce from street vendors that can be contaminated with certain air pollutants. 

 

 

(2 X 1 marks) 
Storing 
• Vegetables and herbs need to be stored in a cool environment. 
• Potatoes should be stored in a cool, dark place. 
• Chopped vegetables should be packed well in order to reduce/avoid oxidation.   

 
(2 X 1 marks) 
Preparing 
• Vegetables should be prepared just prior to use. 
• Soaking of vegetables should be avoided. 
• Use plastic implements for chopping/shredding. 
• Cover any prepared vegetables. 
 
(2 X 1 marks) 
Cooking 
• Steam/stir fry any items which need pre-cooking. 
• Add vegetables to boiling water. 
• Avoid using sodium bicarbonate. 
• Avoid using copper pans. 
• Avoid using excess water. 
• Cook for the minimum period possible (e.g. pressure cooking, microwave cooking). 
• Keep soup covered whilst cooking. 
 
(2 X 1 marks) 
Serving 
• Serve hot soup immediately. 
• Avoid reheating. 


