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A. STATISTICAL INFORMATION 
The total number of candidates who registered to sit for AM Home Economics and Human Ecology was 90. 

Table 1 shows the distribution of grades awarded in the first examination session of 2020. 

GRADE A B C D E F ABS TOTAL 

NUMBER 5 13 38 12 8 10 4 90 

% OF TOTAL 5.6 14.4 42.2 13.3 8.9 11.1 4.4 100.0 

Table 1: Distribution of grades for Home Economics and Human Ecology, Special September Session 2020 

B. GENERAL REMARKS 

General Remarks on Coursework 

Due to the covid-19 situation, the coursework was not moderated. Coursework marks were included as given 

by the examination centres. However, there were 5 projects submitted by private candidates which were 

corrected and interviewed through online means. 

General Remarks on the Written Examination 

A very low English language level was evident, at times making it hard to understand what was being 

communicated by the candidate. It was also clear at times that there was a difficulty by candidates to 

understand the question. It was also evident that some candidates meant to write one thing but wrote 

another, as the explanation or reason did not match the initial answer given. 

C. COMMENTS ON PAPER I AND PAPER II 

Paper I 

Note: Candidates had to answer any five out of the six given questions. Each question carried 20 marks.  

Question 1  

Minimum mark attained: 5 marks 
Maximum mark attained: 20 marks 
Mean: 15.6 

 
This question dealt mainly with the main four development areas. Since this question was chosen by a good 

majority of the candidates, it shows that childcare and development is a topic of interest to a vast majority 

of candidates.   

a) Identify the FOUR key developmental areas. 

This question was generally well understood by the candidates. Only a few candidates were out of 

point.  The four areas were identified incorrectly by some candidates. 

b) Changes which occur at each developmental area. 

This part of the question was linked to the developmental areas listed in part (a). In this part, the 

candidates performed fairly well. Some candidates answered the question by only naming one change 
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for each of the development area, rather than mentioning the four changes, therefore marks were 

deducted.  

c) Developmental needs in TWO developmental areas. 

The third part of this question was also linked to the key development areas listed in part (a). Those 

who answered part (a) correctly, managed to complete this question successfully. Several candidates 

outlined the importance of good nutrition and physical activity as a need required for physical 

development. Books and education were also reoccurring answers for intellectual development. As for 

social development, the candidates gave importance to family and friends. Love and support were a 

common answer for emotional development.  

d) i) Ensuring safety in the home and ii) Ensuring safety while at the playground or travelling in cars. 

The majority of the candidates demonstrated good knowledge of ways to ensure child safety. It was 

evident that the candidates acknowledge the importance of children sitting at the back of a car, that 

they are well fastened using a seatbelt and child safety seats, and that the car is equipped with a child 

lock device.     

 

Question 2  

Minimum mark attained:  3 marks 
Maximum mark attained: 20 marks 
Mean: 13.5 
 

This question focused on investing one’s money to acquire a property. Again, this was a very popular 

question amongst candidates. However, only one candidate managed to achieve full marks.  

a) Economic factors which influence type of home bought. 

The performance of several candidates to focus on the economic factors and to outline other factors, 

such as location and size was very poor.  

b) Ways of raising money to acquire or finish a home and their advantages and disadvantages. 

The most common answers were bank loans, part time jobs and borrowing money from relatives. Since 

the question included finishing a home, responses such as the sale of old furniture or any other home 

accessories, were accepted as the money earned will help in finishing up a home. Some candidates 

also stated budgeting as a way of saving more money. However, these were not accepted since one 

can’t raise money just by budgeting. On the other hand, responses such as opening a savings account 

and fixed accounts were accepted since their interests can help in saving money to acquire the 

necessities to finish a home.  

c) Define ‘promise of sale’, ‘deed of sale’, ‘home insurance policy’ and ‘life insurance policy’ and describe 

the function of EACH.     

The candidates performed fairly well when defining these terms. However, the second part of the 

question was incomplete by several candidates, hence deducting marks. 
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Question 3  

Minimum mark attained:  2.5 marks 
Maximum mark attained:  20 marks 
Mean: 16.5 
 
Question 3 examined candidates’ knowledge on how to live more sustainably.  

a) Define the term ‘sustainability’. 

Unfortunately, the attempt of the majority of candidates to refer to all of the following points: 

environment, use of natural resources, and the relationship between the present and the future 

environment was inadequate. Hence marks were deducted.  

b) Measures to conserve each of the given non-renewable resources. 

The candidates managed to answer correctly the first two points. However, the performance of the 

candidates when asked to identify ways how to conserve limestone was poor.  

c) Ways to be sustainable in presents. 

The majority of the candidates answered correctly. The most common answer was creating or DIY 

items, use reusable wrapping paper, and buying presents that do not have a lot of packaging.  

d) Ways to safeguarding the natural environment when choosing goods and services. 

The candidates succeeded in identify correct answers, mainly by practices that they practise in their 

daily living. The most common answers were carpooling, taking a cloth bag with you when shopping, 

buy local and seasonal, and buy organic products.  

e) Ways how saving energy and water helps towards the environment’s sustainability. 

This question was misunderstood by several candidates by stating ways how to save energy and water 

again, rather than stating how it can contribute towards the environment’s sustainability. The few 

candidates who answered correctly included mainly to reduce the use of fossil fuels which take long 

to regenerate and pollute the environment when used, less effect on climate change, less production 

of greenhouse gases and reduce acid rain.  

 

Question 4  

Minimum mark attained:  7 marks 
Maximum mark attained:  20 marks 
Mean: 13.8 
 

This was quite a popular question, with a great majority of candidates opted to answer this question. Yet, 

the performance of several candidates was poor.  
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a) i) Sources of information before buying a dishwasher. 

The performance of the candidates in this part was adequate. Commonly answers included magazines, 

salesperson, friends and relatives.  

ii) Advantages and disadvantages of TWO methods of acquiring information mentioned in part i). 

This part of the question was linked to the previous part (i). The candidates’ performance was 

adequate, with only a few diversions from the valid answers.  

b) Factors to consider when buying the dishwasher. 

This part of the question required straight forward answers and indeed several candidates performed 

well. The main points mentioned were cost, size, capacity and energy efficiency.  

c) The difference between the two types of guarantees. 

The attempt to identify the different types of guarantees was poor by several candidates. Hence, this 

also led to incorrect answers when trying to explain the different types.   

d) Labels found on goods and their main function. 

The performance of several candidates was poor as the correct name for each symbol was not 

identified and consecutively also the right function. The EU Ecolabel seemed to be the most challenging 

symbol for the candidates to answer. 

 

Question 5  

Minimum mark attained: 5 marks 
Maximum mark attained: 20 marks 
Mean: 13.1 
 

a) Methods of payment – advantages and disadvantages. 

While the majority of answers were correct: cash, credit card, debit card and internet banking, a 

number of candidates listed cheques, which is incorrect since cheques are not accepted whilst abroad. 

Mobile banking (such as Revolut) and internet banking were also accepted as nowadays these are 

common paying methods to which the candidates showed that they are aware of. The performance of 

the candidates to list the advantages and disadvantages of the methods of payments listed beforehand 

was adequate.  

b) Function of ‘EPOS’, ‘QR code’ and ‘barcodes’, highlighting where they will come across such terms.  

The second part of this question required the function of ‘EPOS’, ‘QR code’ and ‘Barcodes’. The attempt 

to give a thorough explanation of their function was inadequate.  
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c) Security measures to take when effecting electronic transactions.  

For the final part of this question, the performance of the candidates was adequate. Common correct 

answers mainly being: make sure that the website is secure carrying ‘https’, never save PIN numbers 

on phone or leaving them close the card itself, and never save your card details on online sites.  

 

Question 6  

Minimum mark attained:  3.5 marks 
Maximum mark attained:  18.5 marks 
Mean: 12.8 
 

a) Ways of investing money – advantages and disadvantages. 

When asked to describe three different methods on how one can invest money, several candidates 

mentioned bonds, shares, funds and pension plan, though some just listed the method without giving 

any further description. Moreover, a good number of candidates gave incorrect answers as they 

mentioned buying a property and opening a saving or fixed account, both having low interest rates.  

b) i) The role of the Malta Financial Services Authority (MFSA). 

ii) How this entity can help on financial matters before and after investing money. 

This part of the question focused on the MFSA. In the first part, the examiner requested a description 

of the role of MFSA. The majority of the candidates mentioned the importance given to those who 

seek help with regards to financial matters, but did not include the MFSA’s role as the single regulator 

of the Maltese financial service. The second part of the question asked the candidates how MFSA can 

help Jane with financial assistance before and after investing, which was answered correctly by several 

candidates. 

c) Define ‘non-wage income’, ‘gross income’ and ‘disposable income’. 

This part required candidates to define ‘non-wage income’, ‘gross income’ and ‘disposable income’. 

Due to the fact that ‘non-wage income’ was mentioned in the first part of the question, a lot of 

candidates did not give a correct definition for this. The other two types of income were answered 

correctly by the majority of the candidates.  

d) i) Possible causes to run into debt and  

ii) Effects of debt. 

The first part was easily answered, with the majority mentioning bad budgeting, no savings, and the 

loss of a job and serious medical treatment which costs a lot of money. On the other hand, the second 

part seemed to be more challenging to candidates. Here only a few candidates understood what the 

repercussions of debt on Jane’s life are. In fact, they included e.g. having to ask for money from 

relatives, but did not focus on other important aspects such as stress, depression and effects on health 

and relationships.  
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Paper II 
Note: Candidates had to answer any five out of the six given questions. Each question carried 20 marks.  

 

Question 1  

Minimum mark attained: 3.5 marks 
Maximum mark attained: 19 marks 
Mean: 13.2 
 

Overall a very high number of candidates attempted this question, and many did well. 
 

a) Serving of fruit and vegetables according to the Dietary Guidelines for Maltese Adults.     

Overall, several candidates gave a partial correct answer for the recommended servings of fruit and 
vegetables. Only a small number of candidates gave the weight measurement of the daily 
recommendations for fruit and vegetables. Many simply listed the range of servings for each group.  
 

b) Antioxidants found in fruit and vegetables. 

Only few candidates gave the three chemical names of these antioxidants. Some simply listed the 
vitamin name and others incorrectly listed retinol instead of beta-carotene.  

 

c) Definition of intrinsic sugar and sugar predominantly found in fruit. 

Many candidates did not outline that intrinsic sugars are found within the cell walls of fruit and 
vegetable, but simply outlined that this sugar is naturally occurring. On the other hand, many 
candidates outlined correctly that the sugar predominantly found in fruit is fructose. Some common 
incorrect responses given were sucrose and glucose. 

 

d) Health and environmental benefit of promoting local produce when compared with imported fruit and 

vegetables. 

The majority of candidates outlined correct health and environment benefits of local produce when 
compared to imported fruit and vegetables.  The most common responses for health benefits were 
that local produce would be fresher and hence has a higher nutrient content. As for the popular 
environmental benefits, many candidates listed less carbon footprint and hence less pollution.  

 

e) Guidelines when purchasing fruit and vegetables to ensure freshness. 

Many candidates gave correct guidelines namely; choosing blemish-free produce, opting for fresh (not 
wilted), bright coloured fruit and vegetables, and buying local seasonal produce as this will guarantee 
freshness (example potatoes).  

 

f) Aim of blanching fruit and vegetables and four steps of blanching broccoli. 

Unfortunately, very few candidates answered this question entirely correct.  Candidates’ responses 
indicate lack of knowledge of the aim of blanching. Some candidates outlined that blanching will kill 
bacteria. Others outlined it will partial cook food to lessen the cooking time after thawing.  
With regard to the process of blanching broccoli here again, very few candidates got this question fully 
correct.  Some candidates left out the washing and cutting of the broccoli, others did not list the correct 
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timing of blanching broccoli in boiling water, some skipped the need to cool the broccoli in ice cold 
water and only two candidates remembered that the broccoli needs to be dried (example by placing 
on absorbent paper) before packing them for freezing.  A handful of candidates also mistakenly gave 
a different preservation method, example packing/preserving broccoli in brine or pickling. 

 

g) Guidelines to be followed when preparing vegetables to preserve vitamins. 

The majority of candidates gave appropriate guidelines to preserve vitamins when preparing 
vegetables. Common correct responses were; avoiding slicing/cutting vegetable thinly, the need to use 
sharp knives when chopping/slicing vegetables, using hands to cut lettuce leaves, avoiding soaking 
vegetables in water and avoid peeling vegetables. Candidates also gave appropriate justifications for 
these guidelines.  

 

h) Cooking methods that can preserve vitamin content.  

A good number of candidates outlined cooking methods that preserve vitamin content in vegetables, 
namely: steaming, stir-frying, grilling and microwaving. A handful of candidates also outlined 
barbequing. Boiling and stewing, roasting and baking were considerate as incorrect responses as the 
period of cooking in these cooking methods is lengthy, whilst the moisture of boiling and stewing will 
leach out the water-soluble vitamins in the vegetables. A candidate also outlined pressure cooking. 
This was considered as a correct response as pressure cooking preserve nutrients with a 90-95% 
retention rate.  

 

i) Ways how parents of primary school aged children can incorporate both fruit and vegetables in a school 

packed lunch. 

Many candidates simply outlined tips how parents can entice children to consume more fruit and 
vegetables by cutting them into fancy shapes, using a plethora of coloured fruits and vegetables, as 
well as disguising the use of fruit and vegetable by incorporating them in dishes/drinks.  Some of the 
suggestions outlined, were unsuitable for packed lunches, example fruit milkshake and fruit-vegetable 
smoothies. These will be difficult for a primary school child to have as a school lunch. Most popular 
suitable responses outlined that incorporated vegetables were vegetable omelettes, vegetable patties, 
carrot sticks with hummus, bigilla, and vegetable dips, pasta/rice salad with vegetables, and 
sandwiches with vegetable salad.  Fruit kebabs and fruit salads were the most common responses for 
the use of fruit as packed lunches ideas.  

 

Question 2  

Minimum mark attained: 3 marks 
Maximum mark attained: 19.5 marks 
Mean: 13.8 
 
This question focuses on one of the macronutrients, that is protein. A good number of candidates attempted 

this question.  

a) Chemical elements present in all proteins. 

The majority of candidates did outline the chemical elements present in all proteins.  Some common 
errors noted were listing carbon dioxide instead of carbon and listing a mineral instead of nitrogen, 
such as zinc, calcium or iron.  
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b) Main roles of protein in the human diet. 

Once again, many candidates outlined correctly the role of protein, that is, for growth and repair of 
body cells.  Some candidates also listed the production of enzymes and antibodies. A good number of 
candidates also outlined protein’s role as a source of energy, however no marks were given for this 
response.  

 

c) Explain what happens when the intake of protein is much greater than the body’s immediate 

requirements. 

Unfortunately, few candidates obtained full marks for this question as many simply mentioned either 
that this extra protein will be used as energy or stored as fat. Very few candidates listed both answers. 

 

d) i) Definition of the terms ‘essential amino acids’ and ‘non-essential amino acids’. 

The majority of candidates gave correct definitions and explained that essential amino acids are amino 
acids which are not made by the body so they must be supplied in the diet, whilst non-essential amino 
acids are made by the body and hence are not essential. 

 

ii) Listing essential amino acids and non-essential amino acids for adults and children.      

Very few candidates answered this question correctly.  The most common correct responses given for 
the essential amino acids for adults were Valine and Lysine, whilst for non-essential amino acids were 
Serine, Arginine and Proline.  A high prevalence of incorrect spelling of the names of these amino acids 
was noted.    

 

e) i) Difference between High Biological Value and Low Biological Value protein foods.  

Candidates did well in this part of the question, highlighting the difference between High Biological 
Value and Low Biological Value proteins. Many outlined the content of the essential amino acids as 
well as the origin of the food.  

 

ii) Listing food items rich in HBV and LBV protein. 

Once again, the majority of the candidates answered this question correctly. The most popular correct 
responses were: 
 

HBV protein food sources LBV protein food sources 

Meat Nuts 

Milk Beans 

Fish Lentils 

Eggs Peas 

Poultry Bread/ toast 

Cheese  

TVP  
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iii. Reasons why LBV protein food can be considered healthier and more economical than  

     HBV protein food. 

Many candidates outlined that the low fat (saturated)/cholesterol content is what makes LBV protein 
food healthier than HBV foods. Only a handful number of candidates outlined fibre content present in 
LBV protein foods is what makes them healthier than HBV protein foods. As for the economical 
difference, many candidates outlined that LBV protein foods are cheaper to produce and purchase.  
Some candidates also mentioned the ecological benefits of LBV over HBV protein foods. 
 

f) i)  Describe how a vegan could obtain adequate amount of high-quality protein when consuming plant 

food. 

Many candidates outlined the need to include soya products in the diet of vegans as they are high 
quality protein.  A good number of candidates also outlined the need for complimentary proteins, that 
is combing two LBV protein foods together, so that a high-quality protein is consumed.  The most 
common examples given were: beans on toast, hummus with vegetable sticks and water biscuits 
(galletti) and bigilla.  

 

ii. Importance of soya products in a vegan’s diet in relation to protein and examples of soya products. 

For many candidates, this had already been partial answered in the previous question.  However, many 
reworded or expounded on their answer, highlighting that soya contain high quality proteins and many 
products are available nowadays on the market for vegans to purchase and consume.  This will ensure 
an adequate daily intake of protein.   
 
The most popular examples of soya products given were soya milk, soya yoghurt, TVP, soya mince and 
chunks, and tofu.  Some candidates also mentioned misu and tempeh.          

 

Question 3  

Minimum mark attained: 8.5 marks 
Maximum mark attained: 19 marks 
Mean: 14.9 
 
Childcare and nutrition seem to be at heart with candidates as many do attempt questions on these topics. 

In fact, the absolute majority of candidates answered this question and overall their performance was good.  

 

a) i) The importance of increasing calcium, vitamin D and folic acid during pregnancy. 

Many candidates got this part of the question correct, giving the appropriate answers for the need to 

increase these micronutrients in the diet of pregnant women. Unfortunately, there were some 

candidates who outlined that calcium is needed to produce breastmilk. However, this was marked as 

incorrect, as the question explicitly focused on pregnant mothers.  It was interesting to note, that 

nearly all the candidates who answered this question knew that lack of folic acid in the diet can lead 

to the risk of neural tube defects like Spina Bifida.  

 

ii) Food sources rich in calcium, vitamin D and folic acid. 
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Many candidates listed correct food sources of these micronutrients. However, the response folic acid 

supplements as a source of folic acid, and the sun as a source of Vitamin D, were marked as incorrect 

as these are not food sources. Another rather common mistake was listing green leafy vegetables as a 

source of Vitamin D. Rich sources of Vitamin D are oily fish (e.g. salmon), milk and milk products, 

fortified margarine, and egg yolk. 

 

b) i) Importance of dietary fibre and water during pregnancy to avoid constipation. 

Candidates performed very well in this question, many explaining how dietary fibre and water work 

together to cleanse the intestines and making soft and bulky faeces, which is easy to pass out of the 

body.  

 

ii) Examples how to include dietary fibre in a pregnant women’s diet. 

Popular correct answers the candidates listed were including a fibre rich breakfast cereal in the 

morning, substituting refined cereal foods with unrefined options, including more water in the diet, 

and consuming more fruit and vegetables preferably eating them with their peel/skin.  

 

iii) Reasons why drinking water is important during pregnancy. 

Several candidates gave the response that water is needed to keep the mother and baby hydrated and 

prevents dehydration. Other correct responses listed were to preserve an ideal level of amniotic fluid 

and to avoid urinary tract infections. 

 

c) Food items to be avoided during pregnancy and underlying reason for their avoidance.  

Although many candidates did know which foods are to be avoided during pregnancy, the underlining 

reason for not consuming them was unclear.  In fact, some candidates mixed up if the particular food 

they listed leads to food poisoning because of the bacterium that might be present, or the high levels 

of vitamin present that can lead to toxicity. Some candidates also listed alcohol.  However, alcohol is 

not considered as a food, and hence it was marked as incorrect. Spicy foods also featured as an answer 

to this question, and candidates outlined that it should be avoid as this food can lead to heart burn.  

However, it is not so.  It is safe to eat spicy food when pregnant.  

       

d) Reasons why breastmilk is the best milk for the baby. 

Candidates answered correctly this question highlighting that breastmilk: 

- Provides the correct amount of nutrients the infant needs for his/her development. 

- Contains antibodies which increases the immunity level of young babies. 

- Is easily digested by the young baby and so suffers less stomach upsets. 

- Leads to less obesity in children. 

- Creates a bond with the mother. 
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e) i) Weaning age and why weaning should start at that age. 

Many candidates did give the correct weaning age, but others have misconceptions as to when 

weaning should be introduced, with some outlining that weaning should start as late as two years.   

 

Few candidates outlined the fact that infants at this age would not have developed sufficiently their 

kidneys and their digestive system to take solid foods.  The majority mentioned the fact that delaying 

the introduction to food will reduce the risk of allergies.  

 

ii) Why babies need to be weaned. 

Many candidates gave the correct reason why babies should be weaned, mainly to acquire nutrients 

beside those attributed from milk, in order to grow and develop and to acquire new tastes of other 

foods. 

 

iii) Examples of introductory foods and ways how to introduce solid foods. 

Many candidates have a good idea as to which foods are to be introduced at the weaning stage.  Many 

mentioned pureed fruit and vegetables.   

 

Unfortunately, many candidates did not understand the question in which they had to list how the 

introductory foods are to be introduced, but thought they had to explain the method of preparing the 

food for the infant. The only two correct responses given were: 

-  pureeing the food so that the baby will not choke, and 

-  introducing the food one at a time to check for any allergic reactions.  

 

Question 4  

Minimum mark attained: 5 marks 
Maximum mark attained: 19.5 marks 
Mean: 13.9 
 

a) i) Explanation of type 2 diabetes. 

Many candidates explained in some detail the aetiology of type 2 diabetes, explaining that it is a 

progressive condition in which the body becomes resistant to the normal effects of insulin and/or 

gradually loses the capacity to produce enough insulin in the pancreas. This will result in a rise of blood 

glucose level.  

 

ii) Symptoms that could indicate type 2 diabetes. 

Most popular correct responses given for this question were excessive thirst, weight loss, frequent 

urination, tiredness, and numbness.  Less popular responses were slow healing of wounds, skin 

infections, dry skin and blurred vision. Some incorrect responses that candidates mentioned were 

headaches, weight gain and unconsciousness. 
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iii) Ways how individuals could diagnose that s/he is diabetic. 

As a response for this question, the majority of candidates outlined it would be through a random 

blood sugar test or a fastening blood test. No candidate gave details of how these blood tests are 

conducted.   

 

iv) Dietary and non-dietary measures that diabetic people should follow to control diabetes. 

Responses indicate that candidates had good knowledge as what needs to be done to control diabetes. 

Common correct responses for dietary measures were reducing the intake of sugary foods and drinks, 

whilst for the non-dietary measures included engaging in exercise, quitting smoking, giving up alcohol, 

and taking the necessary medications.  Only a handful of candidates listed regular medical check-ups.  

 

v) Consequences that could develop if diabetes is left untreated. 

Unfortunately, the performance of the candidates in this part of the question was poor. Many outlined 

that these individuals may become blind or have limbs amputated (many candidates used the term 

’have their toes or feet cut off’). Strokes and heart attacks were also common responses.  However, 

only a handful of candidates answered kidney failure.  Some mentioned organ failure, but this was 

marked as incorrect, as it did not specify which organ.  So was the answer hypoglycaemia, as this occurs 

when insulin is administered and the level of glucose present in the blood falls below a set point. If 

insulin is being administered, that means that the individual is treating the condition.  Becoming 

overweight was another common incorrect answer given by many candidates.  

 

b) i) Definition of anaemia. 

The majority of the candidates defined anaemia correctly, outlining that anaemia is a condition in 

which the number of red blood cells, or the haemoglobin concentration within them, is lower than 

normal.  

 

ii) Main dietary cause of anaemia. 

Many candidates did not obtain full marks in this question and many simply outlined that this dietary 

condition is due to a lack of iron in the diet.  Very few candidates mentioned lack of Vitamin C, which 

aids in the absorption of iron, can also lead to anaemia.  Some candidates were aware that high intakes 

of phytate, or phytic acid (found in foods like whole grains, cereals, soy, nuts and legumes) inhibits the 

absorption of iron in the body.  This was marked as correct. However, it should be pointed out that the 

negative effect of phytate can be counteracted by consuming foods that enhance non-haem iron 

absorption, such as vitamin C or meat. 

 

iii) Symptoms of anaemia. 

This question was well answered by many candidates.  Common symptoms outlined were pale skin, 

lack of energy, tiredness and dizziness.   
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iv) Groups of people who are at greater risk of developing anaemia. 

As in the case of the previous question, many answered this question correctly. Risk groups outlined 

were vegans, pregnant women, women, individuals recovering from open surgery, infants and children 

under the age of two years.  It was interesting to note that a few candidates also mentioning the elderly 

and individual with a low economic status. Candidates outlined that these individuals can be at risk as 

haem-iron rich foods, particularly red meat, are expensive to buy and hence they might not be in a 

financial position to consume them regularly. This can lead to anaemia.  

 

c) Modifications to make the Baked Rice ideal for a person suffering from type 2 diabetes and anaemia. 

Candidates are good at modifying recipes to make them suitable for specific individual with dietary 

needs.  The candidates did very well in this part of the question.  Most common modifications were: 

- The substitution of plain rice with wholegrain/brown rice.  

- The substitution of minced chicken with minced lean red meat. 

- The substitution of canned tomatoes with fresh tomato homemade sauce (higher in Vitamin C and 

so help in the absorption on iron). 

- Frozen peas substituted with fresh peas (higher in Vitamin C content). 

- The substitution of peas with kale or spinach (higher in iron content). 

-  

Question 5  

Minimum mark attained: 7 marks 
Maximum mark attained: 20 marks 
Mean: 15.2 
 

a) Explanation why milk is heat treated. 

Many candidates gave a correct explanation of heat-treating milk, explaining that it is done to destroy 

pathogenic (harmful) bacteria which can cause illness in humans.  Some candidates did refer to micro-

organisms rather than bacteria, but the answer was still marked as correct. Some candidates even 

mentioned the Maltese Undulant fever (deni irqiq) in their responses. 

 

b) Process of pasteurisation and ultra-heat treatment and their effect on colour, flavour and Vitamin B 

content of milk. 

The performance of the majority of the candidates in this question was poor, as many gave incorrect 

duration and temperatures involved in these heat treatments of milk. It should be outlined that many 

candidates did mention that the milk needs to be heated and cooled but fell short in giving the correct 

temperatures and duration of the two processes. It was interesting to note that a handful of candidates 

also outlined the two different processes of pasteurisation, that is: The High Temperature Short Time 

(HTST) method and the Holder method.  
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When commenting on the effects on flavour and colour of these heat treatments on milk, a number 

of candidates did mention that a change is experienced. Some outlined that UHT is less sweet than 

pasteurized milk and also changes to a yellowish colour. It should be noted however that the flavour 

and appearance of pasteurised and UHT milk are not spoilt in any way when they undergo such heat-

treatments.  On the other hand, many candidates did outline that pasteurised and UHT milk do lose 

some Vitamin B content. However, they were not specific about which Vitamin B they were referring 

to. It should be noted that Vitamin B2 is very heat stable and is not affected by these heat treatments.  

 

c) Storing pasteurised and UHT milk. 

Many candidates knew how the two milk are to be stored and got full marks.  Some candidates lost 

marks as they did not outline that once UHT milk is opened, it cannot be stored at room temperature 

any longer, but needs to be stored in the refrigerator and treated as pasteurised milk.  

 

d) i) Difference in the fat content of the different milk. 

The majority of candidates outlined that whole milk has the highest content of fat, whilst skimmed 

milk has the lowest fat content.  

 

ii) Difference in the energy content of the different milk. 

Many candidates outlined that the higher the fat content, the higher the energy content of the food.  

Hence, whole milk would have a higher calorific value than semi-skimmed and skimmed milk. 

  

iii) Difference in the fat-soluble vitamins of the different milk. 

Some candidates did not distinguish between water-soluble and fat-soluble vitamins and gave an 

account of the vitamin content of the three milk. Others did point out that fat-soluble vitamins are 

mainly found in the fatty part of milk (cream) and so, if the fat is removed, consequently the fat-soluble 

vitamins will be removed as well.    

 

In these three questions, it was noted that some candidates did not explain how the difference is 

accounted for. Some candidates simply presented numerical figures of the data already given in the 

table with no comments.  In such cases, no marks were given.  

 

e) i) Dairy products produced locally. 

Many candidates did list dairy products that are produced locally. The most popular responses were 

ricotta, cheeselets (ġbejniet), fresh cream and butter. A handful mentioned mozzarella. A few 

candidates listed cheese as a local dairy product. This was marked as correct since a local Gozitan food 

factory does produce cheese, besides the usually cheeselets (ġbejniet), and the local main dairy factory 

on the mainland – Malta is also in the process of marketing its new cheese production. The 

experimental phase was successful and was publicised on the local media. Candidates who gave 
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yoghurt as an example of a local dairy product was marked as incorrect as the question asked them to 

mention locally produced dairy products other than yoghurt.   

 

ii) Sweet and savoury dishes that include the use of yoghurt. 

Popular sweet yoghurt dishes outlined by candidates were fruit/fruit salad topped with yoghurt, 

yoghurt cakes, cheesecakes, yoghurt muffins and cupcakes, Swiss roll with yoghurt filling. 

 

Popular savoury dishes that include the use of yoghurt that candidates listed were yoghurt herb dips, 

creamy soups, salad dressings using yoghurt, and ricotta and yoghurt pie. 

 

f) Difference between milk allergy and lactose intolerance. 

The majority of the candidates did know the difference between food allergies and food intolerance, 

outlining that allergies involve a strong reaction of the body’s immune system to a particular food, in 

this case, milk, whilst lactose intolerance is the inability of the digestive system to breakdown lactose 

(milk sugar) due to the absence of lactase (enzyme).  Some candidates also outlined the symptoms of 

such food reactions. 

 

g) Mineral deficient in a lactose intolerance diet. 

Only a few candidates gave an incorrect response to this question. The correct answer is calcium. 

Incorrect responses given were iron, cholecalciferol, and some other vitamins.  

 

h) Deficiency that a lactose intolerant person could suffer from due to the lack of the macro mineral 

mentioned in part g.  

Many candidates outlined osteoporosis or osteomalacia as the deficiency related disease, and outlined 

the aetiology of condition, that is the loss of bone mass due to demineralisation of calcium from bones 

to be used for important bodily functions. This results in weak brittle bones that break easily. Some 

candidates gave rickets as a response to this question. However, rickets is associated with the softening 

and weakening of bones in children, due to an extreme and prolonged vitamin D deficiency and not 

calcium. Hence it was marked as incorrect. 

 

i) Dietary measures that a lactose intolerant person could adopt to ensure adequate intake of calcium. 

Many candidates gave correct dietary measures that a lactose intolerant individual can adopt to ensure 

a good intake of calcium.  Popular responses were:  

- Consuming lactose free milk and milk products. 

- Opting for calcium fortified soya, almond or rice drinks. 

- Including green leafy vegetables (e.g. kale and spinach) in their meals. 

- Consuming canned fish with bones, such as sardines. 

Other candidates outlined the need of calcium supplements and the increase intake of Vitamin D rich-

foods when consuming calcium foods to ensure good absorption of the mineral. 
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Question 6  

Minimum mark attained: 0 marks 
Maximum mark attained: 19.5 marks 
Mean: 13.8 
 
a) Micro-organisms that are responsible for food spoilage. 

Bacteria was the most popular correct answer. Some did list yeast and moulds, but some incorrect 

responses were also given, such as fungi, viruses, enzymes and antioxidants. 

 

b) Conditions that affect the growth of micro-organisms. 

Many candidates did give four correct conditions that affect the growth of micro-organisms. However, 

some explanations of these conditions were poor, or no explanations were given whatsoever.  

 

c) Explaining the scientific principles of the given statements about food spoilage:  

i) Cut apples will turn brown. 

Many candidates did explain that this is due to a process of oxidation and enzymes will react with 

oxygen, turning the apple flesh into a brownish colour.  

 

ii) Bananas become very sweet when ripe. 

Very few candidates outlined that this is a result of the activity of enzymes, which cause starch found 

in banana to be converted into sugar, making it very sweet. 

 

iii) Vegetables, such as carrots, wrinkle and shrink. 

A good number of candidates did answer that this is due to the evaporation of moisture through the 

respiration of these vegetables through their skin and leaves. Since the moisture loss is not replaced, 

the vegetable will shrink and wrinkle. 

 

iv) Food, such as fruit, vegetables and milk, tend to spoil rapidly. 

Few candidates outlined that this is the result of the high content of water and nutrients these foods 

contain, which make them easier to become contaminated by micro-organisms. 

 

d) i) Explanation why dehydration is an effective method of preservation. 

Many candidates gave a good explanation of how dehydration involves the removal of water from the 

food product and since micro-organisms strive on water for growth and reproduction, these will be 

unable to function and hence the shelf-life of the product will be prolonged. 

 

 

 



Examiners’ Report (2020): AM Home Economics and Human Ecology 

Page 18 of 19 
 

ii) Methods of dehydration.  

 

Very few candidates outlined the correct methods of dehydration other than sun-drying.  Common 

correct responses were spray drying and freeze-drying. Many candidates simply listed two other 

preservation methods, such as pickling and canning. 

 

iii) Food items that can be preserves at home using sun drying. 

The majority of the candidates who attempted this question gave correct examples of home sun-dried 

food products, namely tomatoes, grapes, figs, chilli peppers and apples.  

 

iv) Explanation of how food is preserved during irradiation. 

Many did mention the exposure of the food products to radiation or explicitly gamma rays to kill micro-

organisms, but a few incorrectly outlined the use of microwaves in this preservation method.  

 

v) Effects of irradiation on food. 

Many candidates simply outlined that the process will prolong the shelf-life of the food or destroy 

vitamins. The fact that this process will prevent sprouting in vegetables, slow down the ripening of fruit 

and destroy parasites was barely mentioned.  

 

vi) Food items which can be preserved using food irradiation. 

A good number of candidates did outline correctly that fruit and vegetables can be irradiated but did 

not give specific examples. Other common responses were poultry, nuts and herbs.  

 

e) Advantages and disadvantages of food preservation. 

Many responses to this part of the question were correct.   

Common advantages outlined by the candidates were: 

- Improves availability of food. 

- Possibility of having out of season food. 

- Food preservation can produce a totally different food item, example strawberries made into jam. 

- Makes food suitable for long-haul transportation. 

- Can keep food at home in the food cupboard for a long period, saving the family time and energy 

for shopping. 

Most common disadvantages outlined were:  

- That food preservation may alter the flavour and taste of food. 

- Nutrients may be lost. 

- Some food preservation methods include the addition of preservatives, example sugar and salt, 

which may cause diet-related diseases. 

- If artificial preservatives are added to the food, these can have negative long-term health impacts 

on individuals.     
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D. CONCLUDING COMMENTS 
The examiners noted that the question needs to be read well and that all parts of the question are answered, 

since marks were deducted due to incomplete answers. Candidates should be reminded that questions need 

to be answered in the required detail and in a holistic, applied and scientific manner as expected at A Level 

standard.  

 

Chairperson 

Examination Panel 2020  


