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INTRODUCTION

This guide has been compiled using candidates’ responses to the 2023 May/June examination in CSEC Food
Nutrition and Health.

In 2023, approximately 10 172 candidates sat the Food Nutrition and Health General Proficiency examination.

The examination took the form of two externally marked papers which were structured as follows.
e Paper 01: Multiple Choice — This paper consisted of 60 items worth one mark each.
e Paper 02: Structured Essay — This paper consisted of six compulsory questions worth 16 marks each.

Paper 02 tested two profiles: Knowledge (candidates’ ability to recall information) and Use of Knowledge
(the ability to use such information in a variety of contexts).

Paper 03, or the School-Based Assessment (SBA), consisted of three practical assignments and a student portfolio.
This paper was worth 60 marks.
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PAPER 01 — MULTIPLE CHOICE

The mean score on Paper 01 was 42.55 and the standard deviation 10.74. Candidates performed very well.
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PAPER 02 — STRUCTURED ESSAY

Question 1

This question was designed to test Section 1 of the syllabus: Diet and Health. The following topics were covered.

e Diet
e Diet — Health-related problems and their impact

e Vulnerable groups in the community and their nutritional problems
Candidate’s Response to Part (a) (i)

1. (a) Define EACH of the following terms.

(€3] Diet

Examiner’s Comments

The candidate scored full marks. The candidate highlighted a relation between diet and the daily intake of
food.

Candidate’s Response to Part (a) (ii)

Gi) Health
@Mma@a@w&@ﬁ/é@w
qu\mﬁucﬁ@'m@wm ..........

Examiner’s Comments

The candidate’s response was identical to the expected response so he/she was awarded full marks.
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Candidate’s Response to Part (b) (i)

b) (i) State TWO nutrition-related health problems which are common in the Caribbean.

(2 marks)

Examiner’s Comments

The candidate stated two nutritional-related health problems which are common in the Caribbean.

Candidate’s Response to Part (b) (ii)

(i)  Explain TWO negative impacts that nutrition-related health problems may have
on the Caribbean. ~

Y‘\ONB,:)- w\\\wen*o\%sgm%im\\ﬁwx\\\mfe,

A R e

Y AV Py N, \\}M%n SESOWTES... SO0
e dos \N\é S mb»,\\w .......... m& ...... ¢ wXB............- .............

{4 marks)

Examiner’s Comments

The candidate correctly explained two negative impacts — available disposable income, and inadequate
human resources and lack of productivity — and their effect on the Caribbean.
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Candidate’s Response to Part (c) (i)

() Explain ONE way in which EACH of'the following factors can threaten the food security
of children. .. , :

!

(i)  Socioeconomic status

o I TR SIF L
e, Jow. Bodipecoeenie, Siobus.oh. Sl 0om

%:L\\*’é{:m\x L SOR w\zm\\hmlw}mm 20
Qb mPucthex Dm\k’t\xﬁamoégmj [ quplty
delﬁp!ﬁmz’z(ﬁ&/ﬁwﬁ% bribuabs for
Pt aeonling. &&MMW% ...... ..
. 01454/70 ..... ﬁ{z//c%/afgaa&ﬁ

3 marks')

Examiner’s Comments

The candidate correctly explained how socioeconomic status can threaten the food security of children by
highlighting that families with a lower socioeconomic status may be unable to purchase good quality goods.
The candidate explained that this leads to the children of such families not receiving necessary nutrients which
causes the children to develop deficiency diseases. The candidate was awarded full marks.

Candidate’s Response to Part (c) (ii)

(i) Infectious diseases

Qe hent. .oh. com..colncalt. @ ondeotiou

chlds. occes. Te. . jaed.......

(‘3 marks)

Examiner’s Comments

The candidate was awarded full marks for providing a correct response. The candidate indicated that infectious
diseases could threaten the food security of children when there is isolation, poor purchasing power and

limited access to nutritious foods.
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Recommendations

Candidates should focus more on the key words in a definition. They should also take time to read questions
carefully so that they provide an appropriate response. For example, in Part 1 (b) (ii), candidates were required to
explain two negative impacts that nutrition-related health problems may have on the Caribbean. However, the
most common responses were related to the health problems of individuals.
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Question 2

This question tested Section 2 of the syllabus: Nutrition and Health. The question specifically tested the following.

e Principles of nutrition

e Health conditions associated with improper intake of carbohydrates, proteins and fats
e |Importance of calcium and iron to special groups

e Water

Candidate’s Response to Part (a)

2. (2) Differentiate between “essential’ and ‘noa-essential amino acids’.

ééSM‘bal ﬁm)ﬂo chlés Qe 0ot HkaCzal Izy ﬁ'—l’—
Dk le\mﬂlﬂa} ..... Can(l:te,up{-amcf @ Cbnsamj.gg....@od "w}twh :
Vo otk - Dladle. - o ~&S§m%@lﬂ ommo' abrds: rm
.P"Dd)*&’-tl E&ﬂwcbo ............... 0l c[on‘nL aeed. o (bﬂsm\
0.72 Gﬂ@un% ‘teo@cl.....ﬂu.r. ................................

' @ marl(_§)

Examiner’s Comments

The candidate was awarded full marks for stating that essential amino acids are important as they cannot be
produced by the human body and therefore they must be acquired from appropriate foods. The candidates
added that non-essential amino acids are those that are produced by the body and humans do not have to
acquire them from foods.
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Candidate’s Response to Part (b) (i)

(b) () State TWO examples of low biological value proteins.

...?.?3@99 ..... 2 R

JT ) (2 marks)

Examiner’s Comments

The candidate was awarded two marks for listing pigeon peas and pinto beans as examples of low biological
value (LBV) proteins.

Candidate’s Response to Part (b) (ii)

(i)  State TWO examples of high biological value proteins.
-S04 ERN% SO SR

(2 marks

Examiner’s Comments

The candidate was awarded full marks for listing soya beans and fish as examples of high biological value (HBV)
proteins.
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Candidate’s Response to Part (c) (i)

©) Explain how EACH of the following affects the nutritive value of foods.

()  Agricultural practices

Lo Farmers 249 tasectidesd and

Lortoerors 4o %eH?—Hne :F)an—} grg.w

and re oG Tnséels . Bu»\—‘bs?n\e} Hhese

coold Tedue e  hedlMa—peneldls-

Examiner’s Comments

The candidate was awarded full marks for suggesting that the nutritive value of food may be affected in
agricultural practices through the use of insecticides and pesticides. The candidates stated that such chemicals
are used to help plants grow and to remove insects but by using them, the nutritive value of plants could be
reduced.

Candidate’s Response to Part (c) (ii)

(i) Food purchasing practices

thea condumers  sbrchage Hhe2 r.590 ds

~and.place  dhem 30 k2ss arksxed....
0me- Letls  and Neghe vagelabled | lose

nardve  valve Ffrom  balst belng
broised and 8q{u€€zeé n e )9&3519%4

Examiner’s Comments

The candidate was awarded full marks for stating that food purchasing practices affects the nutritive value of
food if consumers purchase damaged, bruised or squeezed foods.
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Candidate’s Response to Part (c) (iii)

(iii))  Food preparation practices

When... FepRetng. od..,..and ey 278...ca0kea

Examiner’s Comments

The candidate was awarded full marks for stating that during food preparation, the nutritive value of food is
affected if the food is cooked for prolonged periods, causing water soluble vitamins to be lost.

Candidate’s Response to Part (d) (i)

(i) State which figure OR picture .shows the-child who has marasmus and which
figure OR picture shows the child who has kwashiorkor.

SRS i
B Kwdshsockoe

(2 marks)

Examiner’s Comments

The candidate was awarded full marks for correctly identifying the images. The correct answers were as

follows.
A: Marasmus
B: Kwashiorkor
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Candidate’s Response to Part (d) (ii)
(i)  State TWO symptoms.that the child in Picture B is likely to experience.

.........................................................................................................................

(2 marks)

Examiner’s Comments

The candidate was awarded full marks for listing two symptoms that the child in Picture B is likely to
experience. The candidate stated swollen body parts and an enlarged stomach as two symptoms of the
disease.

Recommendations

Students should be fully taught the concepts found in the syllabus so that they are able to apply their knowledge
of the syllabus content competently when tested. Students should also be taught to pay attention to the verbs
used in the statement of the syllabus objectives so that they are able to determine the depth of knowledge
required when providing a response.
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Question 3

This question was designed to test Section 3 of the syllabus: Meal Planning, Preparation and Dining. The question
specifically tested

e meal planning
e meal planning for different groups.

Candidate’s Response to Part (a) (i)

3. (a) ()  Outline the *muiti-mix’ principle.

%wafio~m?xpf?m//':a[&lo}.um D14 LA LI

Examiner’s Comments

The candidate outlined the parameters of the multi-mix principle, indicating that foods from different food
groups are combined in multi-mix meals. The candidate was awarded full marks for the explanation given.

Candidate’s Response to Part (a) (ii)

G  List TWO types of food mixes other than the three~-mix.
Twcgpédefﬁaoémﬁcmm%dwdmfxﬁ.ﬂ&
.q;méﬁ.p,lg.,.m?;{....ﬂ.fl@néf'la(.eﬂsv

(¢ mari;)

Examiner’s Comments

The candidate correctly identified two mixes other than the three-mix.
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Candidate’s Response to Part (a) (iii)

(i)  Name ONE factor that should be considered when planning meals.

 Thet factor. zacdd.. J:e....!/m % ol . He....
perJOn s f/emm /. Hhe.cne@l Lol ... .

¢l ma;l;)

Examiner’s Comments

The candidate was able to correctly identify one factor to be considered when planning meals.

Candidate’s Response to Part (b)

(b) Create a three-mix packed lunch for primary school students aged 5—12 years.

Sor te. corhobgdate... wibSte. 1L ee. Loc. peotidn. steame
[x/ﬁpﬂ&n .. féf (/?c’/fa,!akg .7 #/aé K% /Qﬁ”«lﬁ,é[ 25,

Examiner’s Comments

The candidate planned a packed lunch in accordance with the criteria of suitability, texture and colour of the

packed lunch.
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Candidate’s Response to Part (c)

In the space below, sketch and label a cover that is suitable to be used for serving this
meal.

= bessert furk

& e

U e choxrge—%

\ “ ( Pla

(5 marks)

Examiner’s Comments

The candidate was able to correctly illustrate a cover based on the menu provided. The candidate had fair
knowledge of the positioning of the table appointments. Several candidates misunderstood the concept of a
cover and so they illustrated menu cards.
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Recommendations
Teachers should use the correct names for items and processes when they are teaching the curriculum, in order

to familiarize students with the names of such. Every opportunity should be used to reinforce the concepts
previously taught, for example, table setting a cover for the items prepared during a practical on sauces.
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Question 4

This question was designed to test Section 4 of the syllabus: Food Science and Technology. It specifically tested
candidates’ knowledge and understanding of

e food-borne illnesses
e perishable and non-perishable foods

e production of common food commodities.

Candidate’s Response to Part (a)

4. () ‘State TWO cauises of food spoilage and.contamination.

| M\Q@@ﬁ&hx%m]mmperw%ﬁam)

Examiner’s Comments

The candidate correctly listed microorganisms and improper storage as two causes of food spoilage and was
awarded full marks.

Candidate’s Response to Part (b) (i)

(b) (€3] Differentiate between the following methods of preservation:

« Drying/dehydration
+« Treatment with chemical preservatives.

medhave. from the prodmlck  Gokile. ..
‘ !reg{mgd-w&\\d%‘m\pmua%u@m
atee \—O‘PT‘EM\(Q_ ..... R S

(2 marks)

Examiner’s Comments

The candidate was able to differentiate between drying/dehydration and treatment with chemical
preservatives correctly. The distinction was clear as the candidate mentioned the removal of moisture for
drying/dehydration and the use of salt, sugar and vinegar for treatment with chemical preservatives.
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Candidate’s Response to Part (b) (ii)

(iiy Name ONE food that is preserved by EACH of the following methods.
Drying/dehydration

Ml Dosder

Treatment with chemical preservatives

ook Bew o

2 mari;s')

Examiner’s Comments

Two correct responses were provided in relation to examples of food prepared by drying/dehydration and
treatment with chemical preservatives. The foods named were milk powder and saltfish respectively.
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Candidate’s Response to Part (c)

(© Explain THREE different-changes that.rhay occur when heat is-appliéd to cereals.

\g\\'&ﬂ\/\e&\‘o ..... s:\..\zx\stl\m &&Ab g \«Q.««i(bt.?—%‘bx

C&&&W\\m\(\?f\\ﬁ\ %%&9&/@\?*&“0% D DAR
Q—*U‘m\ fc.».m%&bacxa\}\«mz\\wxggxlekcsu‘m\
S S

tvq%s‘c&m%(&%xﬁc\\m = m;\‘av\ﬂk \Ai T S

\\ne_vn"i, M%?;\Q?n\e&?x\(\%ﬂkxw(ﬁf\\'\ IR~

RS = Y (== ;c&kf‘bwﬂ%?}qut\nﬂvxn’\amw%&«eﬁ

LSO AR \—\S?.«CFR&\NL;‘Q‘\%%\,\:&L@Q&:\QQ&,

\n ...... 5—\&.&.&..::(\&?::\9_{\&8?%lga.ﬂ\nmm.;'\wm
\\.xv:\gsﬁ—bf&&\kt«\:a\ﬁ\(\pcgwu(&cﬂxﬁ e Mo
\/xq—%ger$\(‘\‘\h\\\«&:'%\‘\¢>f\ uk&xmch;u“\,\f&
NP SWONUUNFPPE NG - UIPUTE WSV WY
RS =R N Q\g%n .e.; \}’\Q \\w\?\k ﬁ(%&&%-@%ﬂw‘x
\«Qua.('t:\m:\xm\vwgg»\m CREY Y= 1 B OOV OI O U

Examiner’s Comments

The candidate provided an excellent answer in which he/she explained three different changes that may occur
when heat is applied to cereals. It was evident that the candidate knew the terminologies associated with the

changes and was able to give precise explanations.

18| Page



Candidate’s Response to Part (d)

(d)  Explain TWO ways in whicheair is incorporated into 4 batter.

g\‘«’\f\:.iic DCA%.A\N@\Q Qia., ....... ;.\.s.c\ﬁ. Ncisarerases
e S S S e 3 """"
‘\‘i\. A0 Q.;W—Q &S W\g c..\.\.m;..\‘c. TWREARVA TR QA .........................

\¢ m\v&pkb\oe.ﬂ fala\ \\&%X ..... Raiat A.....\\b.t..c:sss, .....

R e a \znw. ........ a‘./....\m.c.mﬂinﬂ;\\tl.....\m&mm\mt&e.(.

Mgy -y ) W [ WPV
CAENTR O %n\t. ..... Coess S ?rzéa.A'

\‘\M “2( \k\'\%&\ 'siﬁ:: NV S ST =Xl N

;\ D‘L).g?_., e C«:ss_\%ma 2 \Qqnx t.:’\b ...... Crmln. \AA
AVATEVPN .
Q

“ 'marks.)

Total 16 marks

Examiner’s Comments

Two ways in which air is incorporated in a batter were correctly explained by the candidate.

Recommendations

Emphasis must be placed on ensuring that candidates understand the requirements of the syllabus for food

spoilage and contamination as well as food preservation. Candidates must be able to apply the principles of food
spoilage to food preservation.

Candidates must also be knowledgeable of methods used to preserve foods and not confuse them with methods
used for cooking foods.
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Question 5

This question was designed to test Section 5 of the syllabus: Kitchen Design and Equipment Management. It tested
candidates’ knowledge of

e kitchen sinks
e accidents in the kitchen
e working efficiently in the kitchen.

Candidate’s Response to Part (a)

5. &) List THREE factors to be.considered when purchasing a stove/cooker.
®‘\r\<’_%\’uﬂ .......................................... et e e

Examiner’s Comments

The candidate correctly listed three factors to consider when choosing a stove/cooker and was awarded the
corresponding marks.

Candidate’s Response to Part (b)

(b)-  List THREE ways to.conserve energy when using an.electric cooker.

®\A\\e._m\ng\l»‘w\c\&\icﬁaOQeniﬁc\&»eﬁO\len

OYQQ&QQVVQ%\Z.&
@0-\’0\5.QQU\%\Q.\QQ\%QQAQcﬂ\ﬁQ\"eﬁgu@\L\
e Neod 1o cooinm. .. S,

(3 marks)

Examiner’s Comments

Three ways to conserve energy when using the electric cooker were correctly listed by the candidate.

20| Page



Candidate’s Response to Part (c)

(c) Figure 3 illustrates the kitchen in a daycare centre.

(v =
: g

1B B
EToe e :_' v
.

Figure 3. The kitchen in a daycare centre

Use the illustration in Figure 3 to identify THREE types of accidents that may occur in
the kitchen and state ONE example of EACH type of accident.

- CDQ*%EIaclrr|Cu\r§cot\-\Q&t%\om\Qg\\a

QQ\\\\QQ\&'L\'G%\‘QXQS\A\‘\‘QQ\\%\\“\QQ&W\ET
\—‘*\\\\er\ouc\qQ\uqc\e,&\mQG,Q\G\AQ\Q\\\M\
\1059»2,ua&ﬂfw\\\bte\a&rm\ﬂ,\b\ﬁéx
m\x“(ﬁm\\\néeﬂqw\ e e
@Q\reﬁ“\“\xe—d\‘\\ésp\ms@;\o\m\g\mc\\ﬁ
‘“Q\QQV&3Q¥®VQQQA\AQQQ\AQQ\Q\\*
Q\Q\Qe,uke,g\\rm&u&\a\b&\:\eﬁ&r

_ \)\»‘r'&\\Qqﬁ\ho\%g\ce,ukic,\\mcx\\
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(E%u\\‘m&e.Aeq@\@De&em\ame?n
&u\\n\ﬁaef '
@C’\l’f\}\‘\q\aﬁe&Q“\Q\L\E:\QNQ\T\Q&Q
mmkh\e—\’\w\Q?Q%VQBQQ\\QYQW&L%\QQ\

..3\.'.}.%...Q_cmﬁ\\&..x:x.cx.&\s&..g&.%&\:3@»&...39&.&\:.&\..‘.\T.e,i';.\\\\‘me\
“\V\\‘\Q%Q N\ cx\ Zc:\\‘\ o ﬁ@c\Q&eﬁQ" x\&

Q\L\\%&enq\oss\.smtc&g&m\a\\e.\\

A Q,ox.\\é&\‘mu\\\ﬂ\c‘a\ac&Qu\ﬁq:\&\“qeﬂea
AQ\Q\-K\Q\&‘\QQ\A—\Q\\@M‘.\\Q\Q‘QC&}AQ\Q(\&
\xm&.@x\q\'ﬁm\ﬁaq .

(6 markss

Examiner’s Comments

Three types of accidents that could occur based on the given scenario and examples of such were correctly
explained by the candidate. The candidate focused on electrocution, fires and cuts.

Candidate’s Response to Part (d)

(d) Jenny is resporisible for making 300 tea plates for a function. Explain TWO ways in
which Jenny may achieve maximum efficiency in the kitchen.

® 'Stfmx\c»cz\x\&c‘a\’erq;ea\rime—Q\m\?%@
%S\\Q,O—O\x\é\mqn Q\\e\r\‘smawxé&\k\\m
"“\\\&\‘\—e’QVQQO\\‘Q.Q;Y%\)é;@\%\,%@.QQ“A%\Q
@Xem\ QGK-\\AQTQ"Q‘QQ\\C’-"!DQ\‘E&A\QS\&
Q“\\.Q—ﬂ\%‘\\SOﬁge%\-\\\QW\%Q\QK\A\ASQ.\Q\)Q\W
%QN\‘“Q\AQN\\C__Q&\QW\G\LQ.\\QT\AQV\L\QQA

P 5 B A - T T LT T T RIS L L R ERR L P

(4 marks)

Examiner’s Comments

The candidate provided two good explanations relating to how Jenny could achieve maximum efficiency in the
kitchen.
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Recommendations

Teachers should reinforce the concept of energy efficiency and conservation to students when they are being
taught practical skills. The time plan, although not an official part of the examination, should be taught along with
energy efficiency, and reinforced during practical activities. Students should be able to identify and justify steps
taken for energy efficiency and conservation.
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Question 6

This question tested two sections of the syllabus, namely Section 6: Consumerism and Purchasing of Food, and
Section 7: Food Management, Preparation and Service. The question specifically tested

e terms associated with consumerism

e selecting and purchasing fresh foods

e the preparation and service of one-pot meals

e methods of cooking.

Candidate’s Response to Part (a)

6. {a) State THREE reasons for cooking food,

@%Dson% ........ b @ M D

.z\\ 9. wgpm mm and. colus. wmm.mmm ........
BGQ)}W\W?/."QC.QX‘&Q&\\E)\G ....................

Ao, Mp . disenses.oc. r@zﬂm bod\tj %ywéwo whngickord

(3 marks)

Examiner’s Comments

The candidate earned full marks for stating to kill bacteria, to change texture and to make it more digestible
as reasons for cooking food.
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Candidate’s Response to Part (b) (i)

(b) Figure 4 is a diagram showing the sections where the cuts of meat are taken from a cow.

Figure 4. Diagram showing cuts of a cow

Identify EACH of the following cuts.

@ A Q\nuc,\ﬂ ........................

(i) C .g‘\r_ \O‘\c\ .

Gi) E (\)‘DU(\CI ............................................ oo eee e eeess s eeses s esesemeeeeeeserres

(3 marks)

Examiner’s Comments

The candidate was able to score full marks for properly identifying the three cuts of meat. The answers given
were A — chuck, C — sirloin, E — round.
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Candidate’s Response to Part (c)

{c) Explain the scientific principle undeérlyig pressure cooking as-a method of cooking.

Mmmﬂw&eﬁs&rwﬂ&m@)mwmkmsbm
bodﬁj\&@&a%mcookerﬁgﬂ\w\bmepeayaapwm\- ................
sookec. \eeds. op. cotk St Vo i, Mo s dmpped . Dhe.. ...
Sr@%@d@*%&‘r@p%%ipwﬁ*m%a&w&p\ﬁ%
Do Joud. ovks. apacley. o5 ek ond. besames. g Sk
ool oo sk, Ut s, o oot Motonrzasmoe deodec ...

" (4 marks)

Examiner’s Comments

The candidate scored partial marks for explaining the principles of pressure cooking. The candidate was
awarded marks for stating that when steam is trapped in the cooker, it reaches a maximum point at which
some steam is released and the food become softer and nutritious.

Candidate’s Response to Part (d) (i)

(i) Pre-preparation
\ﬂ@weﬂvpm@m‘kﬂgh@dﬁ\n@wwwu .............
ek A0, waskh.... o, mea. ood.. P Season. TR ...,
\Q}&W\m%\’(}w%wmk«%&bew@nm ..................

O S—

(2 marks)

Examiner’s Comments

The candidate did not score any marks for the answer given with respect to what should be done during the
pre-preparation stage when cooking of beef stew. The candidate stated ‘wash meat’ and ‘pre-season it’.
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Candidate’s Response to Part (d) (ii)

(iiy Cocking
w%vmo%\jﬂ&wgdbe%t,@wwwfduwbm
%m%}mmp@i}ns%mdbkr%&mé}zﬂ* ...................

gl onwdd oo ubok Yo Sessonik dudbec. . e nd spies.

(2 marks)

Examiner’s Comments

The candidate was unable to outline two correct steps involved in the cooking of beef stew. The candidate
stated that the meat must first be cooked in a pot then transferred to another pot and water should be added
to create a soft texture. The candidate added that the stew should be seasoned to taste.

Candidate’s Response to Part (d) (iii)

(iii)  Service/garnishing
T‘ursarmgmbeeg‘\gzuwwmwcnﬂosaMC ............
ﬁce\lon(A@ormshﬁ\wb@%wh\pasd@ww ........
en OX\W%V%W\(LW\W{? ctou. mk. 55 g deble..
) &

Naide of veegeles catd oo Yo, Senved il ¥ ...

(2 marks)

Examiner’s Comments

The candidate earned full marks for stating that the beef stew can be garnished with parsley and served on a

dinner plate.

Recommendations
Emphasis should be placed on all areas of the syllabus and not only the areas frequently tested. The integration

of theory and practical activities is recommended to ensure that students have a comprehensive understanding

of food preparation principles, for example, principles of pressure cooking.
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