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Successful answering is
all about the details,
explains Sandra Cleary,
who has been teaching
home economics at the
Institute since 1991

Introduction

Answering skill is essential to exam suc-
cess. To achieve the best grade possible in
home economics it is not enough to have a
comprehensive knowledge of the home
economics syllabus. Students must be able
to understand the language and terms
used in the questions. It is vital that stu-
dents know how much to write for each
partofa question.

One of the most common complaints stu-
dentshaveattheend of anexamis: “Idon’t
know if I wrote enough.” Confidence is es-
sential going into an exam and, if you are
worried about the complaint above, this
confidence will be lacking. Every student
should have a copy of past exam papers and
practise as many of these questions as possi-
ble (in the time allocated) before the exam.
The following sample answers should help
students avoid common errors and hone
their anwswering skills.

Short questions: SectionA

Short questions are often very poorly an-
swered because students believe short
questions mean short answers. In the case
of the home economics short questions,
very detailed answers are required to get
the full six marks.

HIGHER LEVEL 2013 -QUESTION 2
Inrelation to lipids, explain each of the fol-
lowing terms:

(6 marks)

(i) Oxidative rancidity.

(ii) Hydrolytic rancidity.

Sampleanswer

M This type of rancidity occurs when satu-
rated fatty acids combine with oxygen, the
double bond is broken as oxygen combines
with the fatty acid, this results in the lipid
having an unpleasant odour.

I The triglyceride “splits” into fatty acids
and glycerol, the lipids in the food combine
with enzymes, moisture and bacteria pre-
sent in the food resulting in a bad odour.
This type of rancidity may occur in bacon
that has been kept in a freezer over three
months.

Commentonanswer

The answer is very detailed because 6
marks is equivalent to 1.5 per cent of the
overall grade.

Each part of the question is worth three
marks, a good rule is give three sub-points
for three marks (as seen above) or two
sub-points for two marks when answering
short questions to be eligible for full marks.

HIGHERLEVEL 2011-QUESTION7

Name one method used to tenderise meat
and explain the principle involved.

(6 marks)

Sampleanswer
M Name: Hanging meat after slaughter.
M Principle: Animals are usually rested be-

Short questions
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Sophie Browne and Alexandra Flanagan at the Institute of
Education

Nourishing your comprehension

fore slaughter to allow glycogen to build up
in the muscles.

M During hanging the glycogen breaks
down to lactic acid which tenderisies the
meat.

Commentonanswer

The answer is very detailed because six
marks are available. The name of the meth-
od would net two marks. Two points on the
principle would earn two marks each.

ORDINARY LEVEL -2013 QUESTION 2

Use the words listed below to complete the
following statements in relation to Vitamin
A.

(6 marks)

Hypervitaminosis, rhodopsin, night blind-
ness.

Sampleanswer

M Vitamin A is necessary for the produc-
tion of rhodopsin, a pigmentin the retina of
the eye.

M A deficiency of Vitamin A causes night
blindness.

M Hypervitaminosis can occur through
over-use of dietary supplements contain-
ing Vitamin A.

Commentontheanswer

The answers are provided and students
only have to fill in the blanks using the
three words that have been printed on the
exam paper. This style of question appears
every year on the ordinary level exams and
they are much easier and far less detailed
than higher level short questions.

ORDINARY LEVEL 2012 -QUESTION 3
List three biological functions of water.
(6 marks)

Sample answer

(i)Regulates body temperature.
(ii) Quenches thirst.
(iii)Component of all body cells.

Commentonanswer

The answers are very brief, the points are
not developed in the way they are on the
higher paper.

Analysing pie charts and
tables: SectionA

The new syllabus for home economics was
introduced in 2004, since then students
have been asked to analyse a pie chartorta-
ble in question 1, section B(a), which is a
compulsory question.

This question can be worth 20-24 marks
which equates to between five and six per
cent of the overall grade. The difficulty
with these charts is that students will see
them for the first time on the day of the
exam. For many students seeing some-
thing new on an exam can cause them to
panic and feel they can’t answer this part of
the paper. The only way to get over this hur-
dle is to practise answering all past papers
question 1(a) as there are general guide-
lines that should be followed each year
when answering these types of questions.

HIGHERLEVEL 2013

QUESTION1: SECTION B(A)

1. Irish healthy eating guidelines encour-
age peopleto eatavariety of foods based on
the food pyramid. Findings are presented
below on the percentage of respondents
consuming the recommended number of
daily servings from each shelf of the food
pyramid (1998 and 2007).

(SLAN 2007: Survey of Lifestyle, Attitudes
and Nutrition in Ireland. Dietary Habits of
the Irish Population, Department of Health
and Children).

Seetablel.

a. In relation to the information provided
inthe chart,comment and elaborate on the
percentage of respondents consuming the
recommended number of daily servings
from each shelf of the food pyramid.

(24 marks)

Sample answer: See table 2.

Commentonanswer
These types of questions should always be
answered in tabulated format. Tables keep
students focused on the question in hand
and help prevent them deviating from the
question asked.

Always refer to figures or percentages
from the table or pie chartin your answer.

The examiner expects students to give
practical reasons for changesin percentag-
es (using their background knowledge of
home economics as a whole). Students
should not feel obliged to give answers that
they have learnt off by heart.
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Table 1: Percentage of respondents consuming the recommended Table2:
number of daily servings from each shelf of the food pyramid Sampleanswer

Cereals, breads and
potatoes

(six plus daily serv-
ings)

40 26

Fruit and vegetables
(four plus daily
servings)

56 65

Milk, cheese and
yogurt products
(three daily servings)

22 20

Meat, fish, poultry
and alternatives
(two daily servings)

36 39

Top shelf: foods high
in fat, salt and sugar
(Less than three daily
servings)

14 14

Designing a table

Todesignatable:

(a) Highlightthe key termsinthe questioninthis case (table 2):

Comment
Elaborate

Thesetwoterms should be used as headings onthe vertical

columns ofthetable.

(b) Divide the table horizontal columns —in this case (table 2)
fourare usedfor tworeasons:thereis nochangeinthe last
food group fats/sugars therefore students can't commentand
alsofour divides easily in 24 marks.

HOME
ECONOMICS

M EllenMooney
Il Radiography
i ucb

Ifound thatthe key to doing
wellin home economics was
toreallytryandtakean
interestin each partofthe
course becauseitis always
easier tolearn something that
interestsyou.
ltisvitalthatyouhavea
broad knowledge of the whole
courseandare able tomake

connec-
tions
between
relating
topicsas
questions
canencompass
arange of topics.

Every mark countsinthe
exam, as 6 marksare 1.5 per
centofyouroverallgrade.

Detailedanswersare
requiredin ordertoreceive
fullmarks. For the short
answer questions, do notjust
give one word answers, they
toorequire very specific
answers and don'tbe afraidto

Cereals, breads and
potatoes (six plus daily
servings)

The consumption of the cereal,
bread, potato group decreased
between 1998 and 2007. 14 per
cent less people were consuming
six plus daily servings from this
group in 2007.

A possible reason for this decrease is that more
people became aware that this food provides a lot
of kilocalories to the daily diet and that excess
kilocalories can cause weight gain. Therefore
those on a kilocalorie reducing diet would have
lowered their intake of this food group.

Fruit and vegetables (four
plus daily servings)

The consumption of fruit and
vegetables increased between 1998
and 2007. Nine per cent more
people were consuming at least
four plus daily servings of
fruit/vegetables.

A possible reason for this increase is that people
became nutritionally aware about the health
benefits of fruit/vegetables from looking at posters
of the food pyramid in doctor’s surgeries, cam-
paigns in primary schools, eg “Food Dudes” which
encourage young children to consume more
fruit/vegetables. Also many people are now
gardening as a hobby and growing their own fruit
and vegetables at home. It is also more economi-
cal to grow your own produce. Consuming at least
four servings of fruit/vegetables a day is thought to
reduce the risk of certain cancers because of
antioxidants in Vitamins A,C,E.

Milk, cheese and yoghurt
products (three daily
servings)

The consumption of foods from the
dairy group decreased slightly
between 1998 and 2007. Two per
cent less people were consuming
three daily servings from this group
in 2007.

A possible reason for this decrease is that people
wanted to reduce the overall fat content of animal
fat in the diet because excess animal (saturated)
fats are thought to raise LDL levels of cholesterol
in the blood which is associated with coronary
heart disease. Women particularly need to be
careful of the long term effects of reducing dairy
products in the diet as lack of calcium could result
in osteomalacia in later life.

Meat, fish, poultry and
alternatives (two daily
servings)

There was a slight increase in the
consumption of foods from the
protein group between 1998 and
2007. Three per cent more people
were consuming at least two
servings from this group every day
in 2007.

A possible reason for this increase is that the
reduction in carbohydrate foods meant more
protein foods like meat/fish, chicken replaced the
absent carbohydrates. Two servings a day of
protein foods is considered beneficial to the body
(growth, repair, hormone, enzyme production, etc)
but any extra protein from this group is not advised
as the kidneys and liver would be put under
pressure to break down the extra protein.

take up more thanthe desig-
natedfew lines to write your
answer.Infact,inorderto
have enoughinformationtodo
wellinthe shortanswer
questions youwill have to
write onall ofthe available
spaceonthe page.

Home economicsisavery
visual subjectand | found
diagramstobe vitalinanswer-
ing questions butitis very
importantthatyou practise
diagrams thoroughly before
attemptingtheminthe exam.

Alsotabulating some of
your answers is an easy way
toensurethatyoustick tothe

questionasked and providea
sufficientnumber of pointsin
eachanswer.

Layoutis everythingin
home economicsandatno
pointshould you providean
essay styleanswertoany
question—answers should be
giveninbullet pointformat.

Thisisaverydemanding
examtimewiseanditis
importantthatyou know how
longyouareto spendoneach
question and stick to this plan
throughoutthe exam. Ifyou
keep calmand stick toyour
planyou will performwellin
this exam.

Great teachers inspire
great results

Improve your Home Economics
grade with Sandra Cleary, author
of this supplement, who will be
teaching our Leaving Cert Easter
Intensive Revision Course

fromm Monday, April 14 to

Friday, April 18, 2014.
BOOK

EARLY

& Save up to

€100

%
SFore Fe0

Book online at ioe.ie,
call 01 661 3511, or
email info@ioe.ie.

/

The Institute of Education
79-85 Lower Leeson Street, Dublin 2
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Making sense
on the menu

Menus are asked every year on the ordinary level paper
but can also appear in the higher level examination

HIGHERLEVEL 2007-QUESTION 2
Plan a day’s menu for a person with coronary heart disease (CHD). Include one function-
alfood in the menu and state areason for its inclusion.

(22 marks)
Sampleanswer

— Fresh melon
- Bowl of porridge sprinkled with flax A One dairy

Breakfast | seed served with skimmed milk A One fruit/vegetable
- One slice of wholemeal bread with A Two cereal
low-fat spread (12g)
— Wholemeal pitta bread, chargrilled A One dairy

Lunch chicken strips, cucumber, lettuce, A One fruit/vegetable
tomatoes, low fat French dressing A Two cereal
— One cholesterol lowering yoghurt A One protein
Main Course:
— Grilled hake, fresh tomato salsa :

! ; ; ' A One dairy

asparagus spears, wilted spinach, .

Dinner baked potato. A two fruit/vegetable

: A Two cereal etc

Dessert: A One protein
- Fresh slices of mango P
- Low-fat cottage cheese

*Include 8 glasses of water throughout the day.

A =Onedailyserving.

A Functional Food has a component added which confers a special physiological effect
onthe body. Cholesterol lowering yoghurtis a functional food, it contains plant stanol es-
ters which help block absorption of cholesterol in the intestine.

HIGHERLEVEL - 2008 QUESTION1. SECTIONB(A)

1. “Fatis an essential part of our diet. Fat has health benefits but it also has a lot of negative aspects. Consumers
must make informed decisions on the amount and type of fat included in their daily diet.” (Consumer Choice)
The following table provides information on three commonly used products.

(Typical values per 100g)

Commentonanswer
Menus are asked every year on the ordinary level paper but can also appear on higher lev-
el papers as seen above and also in question 1in 2009, section B. Use a template for all

(a) Using the information provided in the table, evaluate each of the three products described, having regard to
current dietary advice on fat intake.

menus like the one seen here (with the exception of vegetarians). Divide the menu in [T 175 Extra-light spread Original spread Butter
three parts: breakfast, lunch and dinner. Include a column for food groups to ensure all
the correct servings from each food group are included in the menu. Dinner must have | Energy 188kcal 531keal T44kcal
two courses with three main food groups in the main course and the fourth food groupin | Fat 189 59¢ 82.2g
the second course (starter or dessert). Saturated fatt id 51 12 521
Fifteen marks were allocated for this menu in 2007: aturated fatty acids -9 9 -9
-Five marks for breakfast Monounsaturated
-Five marks for lunch fatty acids 419 179 20.99
-Five marks for dinner Pol turated fatt
—Three marks for the name of the functional food a(?idysu nsaturatedtatty | g.g 29.5¢9 2.8¢
—-Four marks for the reason for its inclusion ie. blocks absorption of cholesterol. -
Note: Compile as many menus as you can for each specific diet (on the home economics | Omega 3 fatty acids 169 3.59 0.69
course) before the exam including menus for a vegan and lacto-ovo vegetarian who have | Trans fatty acids 0.3g 0.5g9 2.9g
different servings of food groups in their menu.
At a glance - the exam paper
Both higherand ordinarylevelexam  SectionB per centoffthe overallgrade. (Sec- M Students mustchoose between Summary of breakdown of percent-
papers have a similar layout. Each M Therearefive long questions on tionBaccounts for 45percentoftotal answeringpart(b) orpart(c). ageforeachsection

examisdivided intothree main
sections:

SectionA

M Thereare12 shortquestionsin
this section.

M Students are required toanswer
10ofthese shortquestions.

M 8ofthe12shortquestionsare
fromthe food studies component of
thecourse.

M Students write theanswersin
blank spaces provided onthe exam
paper.

I Section Amakes up 15 per cent of
the overallhome economics grade.

this section.

M Questionliscompulsoryand
worth 20 per centofthe overall
grade. (Itisanutrientbased ques-
tion.)

M Students mustanswer two other
questions out of four available;
questions 2,3,4and 5. (Question 2is
fromthe food studies section,
Question 4 is fromresource manage-
mentand consumer studies. Ques-
tion 3canbe from either of the above
sections asthereis no set pattern.
Question5isfromthe social studies
core ofthe syllabus).

Thesetwo questions account for 25

grade).

SectionC

M This section comprises of three
elective options:

—Elective 1: Home Designand
Management.

—Elective 2: Textiles, Fashionand
Design.

M —Elective 3: Social Studies

M Students mustchoose and study
one elective before the exam.

M Therearethree partstoeach
elective, parts (a), (b)and(c)

M Part (a) of each elective is compul-
sory.

M Electivelandelective 3areworth
20per centeachofthe overall grade.
M Elective 2accountsfor 10 per cent
ofoverallgrade asthese students
submitted agarmentworth 10 per
centoftheirgrade (April 2014)

Section A=15 per cent
SectionB=45 per cent
Section C=20per cent (electivelor
elective 3)
80 per centof grade for written paper.
20percentof grade for food studies
journal.

or

Section A=15 per cent

SectionB=45 per cent

Section C=10 per cent (elective 2)
70per centof grade for written paper.
10per centfor garment submittedin
April2014

20% of grade for food studies journal
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Current dietary advice on fatintake:
-Reduce intake of saturated fatty acids.
-Increase intake of unsaturated fatty acids.
—-Reduce intake of trans fatty acids.
-Increase intake of Omega 3 fatty acids.

Eating green: Compile as many
menus as you can for each
specific diet; right: Hannah
Keavney, Eoghan MacMahon
and William Moylan at the

Marking scheme

Itisimportanttonote that
thereis nosetmarking
scheme for home economics:
the schemefor the written
paper can change fromyear
toyear.

Forexample: RDAs of
nutrients have beenaskedin
the past, however the num-
ber of marks allocated for
eachRDAVvaried:

—Forthe 2004 higher level
guestion on RDA for vitamin
D, sixmarks were allocated.
—Inthe 2007 higher level
RDA forfolate/folic acid
question, four marks were
allocated.

—In2010, the higher level
paperhad aquestionon RDA
forironandthere were only
three marks allocated for
that.

Guidelines

With thatin mind, the follow-
ingaregeneral guidelines
thatapplyeveryyear.

SectionA

M Eachshortquestionis
worth sixmarks.

M Verydetailed answers are
requiredto obtainfullmarks
assixmarks equals 1.5 per
centofthe overallgrade.

SectionB

M Questionlisworth 80
marks.

M 20-24 marks areallocated
tothe analysis of apie chartor
table that students will not
have seen before the exam.
B 20 marks areusually
allocatedto part (e) of this
question.

M Questions 2,3,4and5are

worth 50 marks each. They
areusually dividedinthree
parts butthe breakdown of 50
marks changes everyyear.

SectionC

M Eachelective questionis
worth 80 marks except
elective 2 whichis worth 40
marks.

M Part (a) of electiveland
elective 3isworth 50 marks
(compulsory part).

M Part(b)andpart(c)are
worth 30 marks each.

Notes

Toobtain maximummarks
onahome economics paper
(higher level) studentare
expectedto:

M Giveverydetailedan-
swers with specificinforma-
tion.

B Demonstrate links with
other parts of the syllabus.
M Backupanswers with
relevantexamples where
applicable.

M Have up-to-date factsand
figures (donotrelyon
textbooks as the figures may
be outofdate).

M Five marks are usually
brokendownas follows:
—0One mark: naming the key
point.

—Twomarks:one sub point.
—Twomarks: second sub
point.

M Never write essay style
answers. Always structure
answersin pointformatand
develop eachpointinrelation
tothe allocated marks. By
answeringin points, students
are working with the layout of
the marking scheme.

—-Reduce overall fatintake to 33 per cent estimated average requirements (EAR). Institute of Education,
—Women should have no more than 70g lipid per day. Men should not exceed 80-90g lipid perday. =~ Photographs: Getty, Alan Betson

Sampleanswer
Light Spread — Reduce overall fat — Extra-light spread has the lowest energy value of the three prod-
intake to 33% of estimat- | ucts at 188kcal per 100g compared to butter at 744kcal per 100g.
ed average requirements | This makes extra-light spread suitable for people on kcal reducing
(EAR). diets.
- Increase intake of - Extra-light spread contains three times the amount of PUFAs
polyunsaturated fatty compared to butter: 8.8g compared to 2.8g. PUFAs are thought to
acids (PUFA). lower low-density lipoprotein (LDL) cholesterol.
Original Spread - Increase intake of - Original spread contains four times more monounsaturated fatty M Lack of detail—Remem- cangooutofdatevery
monounsaturated fatty acids than extra light spread: 17g per 100g compared to 4.1g. These ber,four marksisequivalant  quickly.
acids. fatty acids are thought to make blood less sticky, easier to flow, less toone per centofthe overall
likely to clot therefore good for people with heart disease. grade (keepthisinmind M Studentsdonotanalyse
- Men should not con- whenanswering questions).  the pie charts/tables correct-
sume more than 80-90g - This spread contains three times the fat content for extra-light Verydetailed answersare lyonquestion1, section B.
lipid per day. For women spread: 59g per 100g compared to 18g yet a good bit less than butter requiredforthe Aland A2
the limit is 70g per day. which contains 82.2g. grades. M Poortime management—
Butter - Reduce intake of - Butter has the highest saturated fatty acid content at 52.1g which Donotspendmorethanthe
saturated fatty acids. is 10 times the amount present in extra light spread (5.1g). This M Longparagraphs - allocatedtimeoneach
means butter should not taken by people with heart disease as SFAs Always answer in point questionortheexamwill not
- Reduce intake of trans are thought to raise LDL levels of cholesterol. formatregardlessofhowthe becompleted.
fatty acids. questionis phrased. Elabo-
— Even though butter contains the highest amount of trans fatty acids rateon pointsaccording to B Notwriting similar
(TFAs) at 2.9g and dietary advice suggests TFAs should be avoided, allocatedmarks. amounts ofinformationon
butter does not pose any health risk as these are naturally occuring each point- Ifthe marking
TFAs. Controversy surrounds TFAs produced as a result of hydrogen- M Poor quality diagrams— schemeisfive points atfour
Diagrams should notbe marks each, write the same
learneddirectly fromtext- or similaramount of informa-
Commentonanswer books,theyneedtobe tiononeach point. Many

M The answer is tabulated.

M Figures presented on the question are referred to in the answer, eg “18g fatin extra-light spread”.
M Twokey terms (a) current dietary advice, (b) evaluate are used for the vertical columnsin the tabu-

lated answer.

M The question specified “three products” therefore there are three row on the table.
M Eight marks are allocated for each product therefore at least two points, worth four marks each,

should be given for evaluating each product.

M A detailed answer is given as 24 marks makes up 6 per cent of the overall grade in 2008.

EHXAM TIMES ONLINE

For moreIrish Times/Institute
of Education Exam Times, see

irishtimes.com/ l§
studyguide

practised before the exam.

M Out-of-date facts/figures —
Look upwebsites for current
figures/statistics on social
welfare payments, inherit-
ancetax, etcastextbooks

students givefive points but
onlywriteonelineona
couple of points and three or
four lines on other points. Be
consistentoryou will lose
marks for not developing
points sufficiently.



P16 ERAM TIMES 2014 THE IRISH TIMES

HOME ECONOMICS gL

Top five tips for the exam

ics syllabus. Youcandownloada

copyfromtheinternetand every
timeyou have a section of the course
revised, refer tothe syllabusto seeifall
of the topics have been covered during
therevision. This willinstil confidencein
students knowing they have fully revised
the home economics course.

Understand how the marking

scheme works. Towork outthe

marking scheme, highlight the key
termsinthe questionand look atthe
allocated marks. Ifaskedto “givean
account” for eight marks, give two points
atfour marks each. If asked to “list” for
eightmarks, give four points attwo
marks each.

3 Prepare topics well for the compul-

1 Befamiliar with the home econom-

sory sections of the course. For

section B, question 1, study all of
the sixnutrients and practise analyzing
tables and charts from previous papers.
For Section C, study all the topics listed
onthe syllabusforthe chosenelectiveas
partAofeachelectiveis compulsory.

Completetwoorthree short

guestions from section A every

nightfrom now untilthe exam
allowing approximately two minutes for
each question. Asaresultyou’llhavea
“bank” of completed questionstorevise
before the exam.Remember youare not
preparedif youare practising short
questions the night before the exam.

Practise as many long questions

from past papers forhomework as

possible. Itis veryimportantto

Wl E S B E® answerthesequestionsinarealistictime

LAY ‘ LLLL L to prepare forthe pressure of managing
timeinthe exam. Look upthe marking
scheme foryour answerswhenyouare
finished (examinations.ie).

Answers lurking in the freezer

Some sample answers to consumer studies questions from section B

HIGHERLEVEL 2012-SECTION B, QUESTION 1(D)
Identify and discuss contemporary trends in food shopping practices.
(20 marks)

Sampleanswer
Identify Discuss
24 hour shopping Many large supermarkets are open 24 hours a day, eg

Tesco

Buying online has become very popular because of the
increased availability of technology, eg smartphones

Internet (online)

shopping and tablets that allow users to shop “on the go”.

. Food manufacturers have started to produce food
fSOIﬁrog)pelgﬁciZodrizc;gEs products for people with special needs. This has led to
needps y many supermarkets now offering a “gluten free” food

section

Consumers want value for money in the present
economic recession. As a result, most modern consum-
ers shop in at least two stores a week, eg Lidl and
Tesco

There has been an increase in consumption of organic
foods as people become more aware of the negative
effects of consuming plant pesticides

Consumers shop-
ping in more than
one shop

Purchase of organic
foods

Commentonanswer

M The marking scheme was five points at four marks each.

M Highlight the two words “identify” and “discuss”: this allows you to name the new
shopping trend (under identify) and elaborate a little on the trend under the heading
“discuss”. However when students look at the official marking scheme they will see only
alist of trends—itis vital that students realise these are just guidelines for examiners and
that each must be developed to gain full marks.

M Reminder: Four marks is equivalent one per cent of the overall grade therefore one
words answers are totally inadequate.

HIGHERLEVEL 2007-SECTION BQUESTION 4

Refrigeraton applicances are an integral part of modern day kitchens.

(a) Setout details of a study that you have undertaken on a refrigeration appliance.
Refer to:

(i) type of refrigeration aplicance

(ii) working principles

(iii) guidelines for use

(iv) modern features

(v) energy effciencyrating

(38 marks)

(b) Give adetailed account of the star rating system found on refrigeration aplicances. (12
marks)

Sampleanswer
(a) i) Compressor refrigerator (IISE)
Two marks

(ii) Working principle:

- Electricity causes the motor to work which activates the compressor. Inside the com-
pressor gaseuous refrigerant is present.

-The gaseuous refrigerant is forced through the condenser where it converts to a liquid.
- In the meantime, warm food is placed inside the fridge. The heat from this food is ab-
sorbed by the liquid refrigerant as it circulates through the condenser. As a result, the
food cools down and the refrigerant converts back to a gas. This gaseous refrigerant goes
back to the compressor and the cycle continues until the desired temperature is reached,
eg3°C.

- A bimetallic strip in the thermostat bends at 3°C and disconnects the electric current to
therefrigerator.

Four points at three marks each

(iii) Guidelines for use.

—Never put hot food in a refrigerator as this could result up of ice around the evaporator
(ice box).

—-Wrap or cover food to prevent it from drying out.
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- Avoid opening the door too often as this will result in the compressor working harder ~Getting with it: Use  (b) Starrating

andice building up around the evaporator. current, modern The star rating on a freezer indicates two things: the internal temperature of the freezer
—Checkthe contents daily and use left overs quickly. and relevant and the length of storage time.
Fourpoints at three marks each examples to back
, up your answers Star rating Freezer temperature  Storage time
(iv) Modern features where possible. -~ .
—Ice cube maker (internal or external): Some refrigerators can make ice cubes. Below: Connor -12°C 1 month
—Chilled drinks dispenser: Drinks can be stored in a plastic container and kept atapproxi- MacAndrews, Ellie bkl -18°C 3 months
mately 3°C. This internal container has a dispenser to release the chilled liquid. Villazon and :
Two features at three marks each Sandra Cleary at Foeex -18°Cto-25°C FOO% (dfependltnglon tye)
the Institute of can be forup fo - year.
(v) Energy efficiency rating Education Three point at four marks each
—All modern fridges should have an energy efficiency label on them indication an energy Photograph:

rating from A-G. Ideally consumers should purchase fridges with A rating as they are the

most energy efficient.

-Electrical appliances with an A rating use electricity efficiently and cause the least dam-

age to the environment.
Two points at three marks each

How to get those extra marks

M Structureyouranswer accordingto
the marking scheme:

—Highlightthe key terms, eg “discuss”,
“list”, “giveanaccount”, “outline”, etc.
—Look atthe allocated marks and work
outhowmany points are neededin your
answer.
—Usebullet/numbersinfrontof each of
your points. No essay style answers.
—Leavethree orfour blank lines be-
tween each partofyour answer. This
shows the examiner you are movingto
the next part of the question (while the
examiner is moving on to the next part of

M Usecurrent,modernandrelevant
examples to back up your answers
where possible, egup-to-date social
welfare payments, consumer laws, new
food products onthe market, etc.

M Diagrams should be clear and well
labeled (use coloured pens, highlighters
andrulers).

M Ifaskedtodrawaroomplanor
lighting arrangement, students should
askfor graph paper. Thisis available
fromthe supervisorinthe exam hall.

the marking scheme).

M Tabulateanswers whereyouare
askedto differentiate, classify, compare
or when answering questions on
minerals and vitamins.

I Read each questions very carefully at
the beginning of the exam and make sure
youcananswer every partbefore
attemptingaquestion.

Brendan Duffy

Commentonanswer

Part (a) was worth 38 marks for five different questions. The difficulty with these types of
questions is that there is no breakdown of marks. This can cause distress in the exam be-
cause students don’t know how many points should be given for each part. In this situa-
tion give four points for each part if possible.

Home economics study timetable

- Food choices — Lipids - Cereals
— Composition of food - Fats/oils - Fruit/vegetables
— Meat — Dietary requirements — Carbohydrates
- Protein — Menu planning — Resource management
— Dietary guidelines — Milk/cheese/milk products - Sensory analysis
- Eggs — Cooking methods
Week 4 Week 5 Week 6
- Microbiology - Consumer studies — Family finance
— Domestic and commercial preservation — Household technology — Irish diet
- HACCP/ Food laws & agencies — Minerals - Irish food industry
- Vitamins — Microbes and Food processing
Week 7 Week 8 Week 9
- Social studies (Marriage, family laws, family as a caring - Fish — Topics from the chosen elective
unit) — Food spoilage
- Processing/Packaging labelling
- Food additives

The German Oral exam is worth 25% of your grade

Learn from and practice with Orla Ni Shuillebhain who will be teaching our
Leaving Cert German Oral Preparation Course on Saturday, March 8, 2014.

Book online at ioe.ie, call 01 661 3511 or email info@ioe.ie.

The Institute of Education
79-85 Lower Leeson Street, Dublin 2




