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FOREWORD

The National Examinations Council of Tanzania is pleased to issue the 2015 Form
Four National Examination (CSEE) report on the candidates’ items response
analysis on Food and Nutrition subject. It is a summative evaluation which among
other things shows the effectiveness of the education system in general and
education delivery system in particular. This report has been prepared so as to
provide feedback to candidates, teachers, school managers and administrators on
the performance of candidates in this subject. The report focuses on identifying and
highlighting the strengths and weakness of candidates’ responses in different
examined topics which were covered by the candidates in their four years of
Secondary Education. It also points out areas which need improvement and
suggests a route of action that teachers, candidates and other stakeholders can take
to improve teaching and learning process.

The analysis also shows that higher achievers provided correct responses since
they were able to recognize the task of the questions, had enough knowledge of the
subject matter and good use of English Language. This report also provides some
of the reasons that made the candidates fail to score high marks in the questions.
Such reasons include failure to recognize the task of the question, poor
understanding of English Language and lack of knowledge on the concepts related
to the subject.

In addition, the Council hopes that if the recommendations given in this report are
taken into consideration, there will be a change in learning that will lead to greater
performance in the future assessment. Finally, the National Examinations Council
of Tanzania would like to thank everyone who participated in the preparation of
this report. The Council will also appreciate to get suggestions and
recommendations from the teachers, candidates and other stakeholders which will
help to improve future assessment reports.

i

Dr. Charles E. Msonde
EXECUTIVE SECRETARY
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1.0

INTRODUCTION

This report analyses the performance of the candidates who sat for Food
and Nutrition Theory Paper of Certificate of Secondary Education
Examination (CSEE) in November 2015. This paper was attempted by both
school and private candidates. The examination assessed competences
according to the 1997 Home Economics syllabus for Certificate of
Secondary Education and the examination format.

The paper consisted of 11 questions categorized into three sections, namely
A, B and C. Section A consisted of 2 questions and each carried 10 marks.
Section B consisted of 6 short answer questions each carried 10 marks.
Section C consisted of 3 essay questions which carried 20 marks. Questions
in section A and B were compulsory while in section C candidates were
required to attempt only 1 question.

A total of 2,059 candidates sat for the examination. The results show that
1,958 candidates (95.19%) passed with the following grades: Grade A 2
(0.09%), Grade B 183 (8.89%), Grade C 1,298 (63.04%) and Grade D 475
(23.07%). However, 99 candidates (4.81%) failed the examination by
obtaining grade F. This analysis of candidates’ results indicates that the
performance of this paper is average as majority (1,773 out of 2,059) of the
candidates got grade C and D. The comparison of the results in 2014 and
2015 indicated that the 2015 performance slightly decreased by 2.25
percent compared to 2014 whereby, 95.19 percent of the candidates who sat
for the CSEE 2015 passed and 4.81 percent failed. In the CSEE 2014 about
ninety seven percent (97.44%) of the candidates who sat for the
examination passed and 2.56 percent failed.

The performance of the candidates in each question was categorized as
Good, Average or Weak using green, yellow and red colours, respectively.
The pass rate for each question was 30 percent and above of the marks
allocated. The candidates who scored an average of 45 to 100 percent fall
under Good category, those who scored from 30 to 44 percent fall under an
Average category while those who scored from 0 to 29 percent fall under
Weak category.



2.0

2.1

2.1.1

This analysis presents the requirements of each question, the performance
of candidates and the reasons for their performance. Some extracts
obtained from the candidates’ examination scripts, tables and graphs that
indicated distribution of candidates’ scores are inserted to illustrate the
reported cases.

ANALYSIS OF THE CANDIDATES’ PERFORMANCE IN EACH
QUESTION

Section A: Objective Questions

Question 1: Multiple Choice Items

This question consisted of 10 multiple choice items derived from seven
topics, namely Food and Nutrition, Cakes and Biscuits Making, Cooking
Food, Food Contamination, Laundering in the Home, Pastry Making and
Bread Making. The candidates were required to choose the correct answer
among the given alternatives and write its letter in the box provided.

This question was attempted by all (100%) candidates who sat for this
paper. Their score were as follows: 23.7 percent scored from 0 to 2 marks,
39.5 percent scored from 3 to 4 marks and 36.8 percent scored from 5 to 9
marks. There were no candidates who scored full marks (10). These data
show that the candidate’ performance on this question was good since the
majority (76.3%) scored from 3 to 10 marks as illustrated in Figure 1.
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Figure 1: Distribution of candidates’ scores
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In item (i), the candidates were required to identify the disease caused by
deficiency of iron in the body. The correct answer was E - Anaemia.
Candidates who opted for this response understood that the deficiency of
iron in the body will lead to Anaemia. Candidates who opted for A -
Scurvy, B - Goitre and C - Pellagra failed to understand that, scurvy is
caused by the deficiency of vitamin C, Goitre is caused by lack of Iodine in
the body and pellagra is caused by lack of Niacin (Nicotinic acid — Vitamin
B3). Candidates who opted for C - lodine, failed to understand that iodine
is a mineral and not a deficiency disorder. These candidates had inadequate
knowledge of nutrients and nutrient deficiency disorders.

In item (i1), the candidates were required to identify the class in which rock
cakes belong. The correct answer was D - Plain cakes. The candidates who
opted for this response understood that rock cakes are found in a class of
plain cakes as they use rubbing in method. Candidates who opted for A -
Rich cakes and E - Queen cakes failed to understand that these cakes are
prepared using creaming method, while those who chose E - Sponge cakes
did not understand that sponge cakes are prepared using whisking method.
Moreover, the candidates who opted for C - Melted cakes confused the
methods of making cakes with the types of cakes, since there are no melted
cakes but there is a melted method which is used for making the cakes such
as ginger bread.

In item (iii), the candidates were required to identify the nutritional
deficiency of the disease pellagra. The correct answer was A - Vitamin B;.
The candidates who opted for the correct answer were aware that the lack
of Vitamin Bj; (niacin) in the diet may develop deficiency disorder called
pellagra. The candidates who opted for B - Vitamin B,, C - Vitamin B, and
E - Vitamin B, had inadequate knowledge of nutritional deficiency
disorders since the deficiency diseases caused by the lack of these vitamins
are Beriberi, Megaloblastic Anaemia, Pernicious Anaemia, and Eye
Disorders, respectively. Futhermore, those who opted for Vitamin B¢ had
inadequate knowledge of this kind of vitamin because the deficiency of this
vitamin is not common and usually associated with low concentration of
other B - Complex Vitamins, such as Vitamin B, and Folic acid. These
candidates had inadequate knowledge of vitamins of the B group.



In item (iv), the candidates were required to choose the suitable method for
cooking liver. The correct answer was C — Frying. The candidates who
opted for the correct answer understood that frying is a method suitable for
cooking liver because frying, especially, shallow frying is a quick method
of cooking that produces instant coagulation of the surface protein of the
liver thus preventing escape of the natural juice. The candidates who opted
for A - Roasting and E - Grilling did not understand that the suitable food
for roasting and grilling are good quality meat and poultry which are tender
and moist when roasted. Those candidates who opted for B — Poaching and
D — Steaming had insufficient knowledge of the methods of cooking
various types of food. They also had insufficient knowledge on the various
methods of cooking and their suitability for the foods.

In item (v), the candidates were required to identify types of organisms that
cause food decay. The correct answer was C - Moulds, Bacteria and Yeast.
The candidates who chose this response understood that Moulds, Bacteria
and Yeast are organisms that cause food decay. They had adequate
knowledge of microbial food spoilage. The candidates who opted for A -
Yeast, Fungus and Flies; B - Fungi, Yeast and Moulds;, D Bacteria, Rats
and Flies and E - Yeast, Rodents and Moulds, had inadequate knowledge
on microbial food spoilage and microbiology in general as they did not
understand that Fungi are organisms that include Moulds and Yeast.

In item (vi), the candidates were required to identify essential minerals for
assisting absorption of vitamin D. The correct answer was D - Calcium and
Phosphorus. The candidate who opted for the correct answer had sufficient
knowledge of food nutrients and their functions. The candidates who failed
to choose correct response had inadequate knowledge of the functions of
minerals in the body. For example, Calcium and Phosphorous are essential
for strong bones and teeth, iron for formation of haemoglobin and
prevention of Anaemia. /odine is for proper functioning of thyroid glands
and prevention of Goitre.

In item (vii), the candidates were required to identify suitable stain removal
of mildew stains on cottons and linens. The correct answer was C -
Potassium permanganate. The candidate who chose the correct response
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had adequate knowledge of various ways of removing stains. The
candidates who failed to choose the correct response had inadequate
knowledge of stain removal agents and their suitability on different kinds of
fabrics. For example, the candidates who opted for A, did not understood
that Hyposulphite bleach is an oxidizing bleach which used to remove stain
that have dried into fabric. The candidates who opted for B - Ammonia
solution had insufficient knowledge of vegetable stains since ammonia
solution is suitable for removing vegetable stains. Furthermore, those who
opted for D - Carbon tetrachloride did not understand that Carbon
tetrachloride is a grease solvent thus suitable for removing grease stains.
The candidates, who opted for E - Methylated spirit, were not aware that
Methylated spirit is suitable for removing grass stains and ball point pen
stains.

In item (viii), the candidates were required to identify the reason for baking
pastry without greasing the baking sheets. The correct answer was D - the
fat in the pastry is enough to prevent sticking to the tin. The candidates who
managed to give the correct response had adequate knowledge of pastry
making. These candidates were aware that pastry dough contains large
proportion of fat. Candidates who opted for C — grease from the tin causes
the pastry to become soggy were not aware that pastry may become soggy
if steam do not escape during cooking. The candidates who opted for A —
the proportions of ingredients in the pastry may be altered, B - grease from
the tin may spoil the texture of the pastry and D — the fat in the pastry is
enough to prevent sticking to the tin had inadequate knowledge of the effect
of greasing baking sheets as it can cause too much fat to the pastry dish.

In item (ix), the candidates were required to identify the cause of heavy
texture in cakes. The correct answer was B - Too little raising agent
incorporated during creaming and whisking. The candidates who opted for
the correct response had sufficient knowledge of the faults in cake making.
The candidates who opted for A - too much raising agent causing large
pockets of gas to be produced were not aware of the causes of coarse and
open texture in cakes. The candidates who opted for C - too much sugar
has been used causing the structure to collapse did not understand that, too
much sugar causes the fruit in fruit cakes to sink. Furthermore, the
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2.1.2

candidates who opted for E - the sugar is too coarse for the mixture and
does not dissolve in time, did not understand that if sugar is too coarse the
cake become hard with sugary crust. While those who opted for D — oo
much raising agent causing the gluten to overstretch and collapse, were not
aware that this is the cause for the cake to sink in the middle.

In item (x), the candidates were required to identify the reason for avoiding
too much heat during the first rising of the dough. The correct answer was
A — the growth of the yeast will be retarded. The candidates who opted for
this answer had adequate knowledge of the changes that occur during the
baking of bread. Candidates who opted for C — baked bread will have
unpleasant smell, did not understand that too much yeast may cause
unpleasant smell. Moreover, those who opted for D - gas pockets in the
dough will breakdown, were not aware that this will occur when the dough
is over fermented. In addition, the candidates who opted for E - dough will
become stiff to allow expansion were not aware that this is the results of
insufficient liquid during dough making. These candidates had inadequate
knowledge on bread making concept.

Question 2: Matching Items

This question consisted of ten (10) matching items. The items were
constructed from the topic of Materials Used in the Home. The candidates
were required to match the phrases in list A with responses in list B by
writing the letter of the correct response beside the item number. This
question tested the candidates knowledge on the concept of different types
of materials used in home specifically metals.

The question was attempted by almost 100 percent of all the candidates
who sat for the examination. The candidates’ performance in this question
was poor because 90.2 percent scored from 0 to 2 marks. Moreover, 9.3
percent of the candidates scored from 3 to 4 marks and 0.5 percent scored
from 5 to 6 marks. Figure 2 shows the percentage distribution of
candidates’ score in this question.



m0 -2 Weak
3 - 4 Average
m5 -6 Good

Figure 2: Distribution of Candidates’ Scores

In item (i) the candidates were required to identify an alloy that contain
chromium, iron, carbon and nickel. The correct response was J - Stainless
steel. The candidates who opted for the correct response were aware that
stainless steel contains chromium, iron, carbon and nickel that make it
durable and not easily rust. However, majority of the candidates opted for
H — Tin. These candidates had inadequate knowledge of metals and alloy of
metals because they failed to differentiate tin from stainless steel. Tin is a
metal used in making bronze, the alloy made from tin and copper while
stainless steel is an alloy from a mixture of metals - chromium, iron, carbon
and nickel.

In item (ii) the candidates were required to identify a fairly soft metal
which is found naturally in the earth. The correct response was N - silver.
These candidates were aware that silver is found naturally in the earth in
form of silver salts from which it is obtained. However, majority of the
candidates opted for L - Gold. These candidates confused the
characteristics of silver with gold as both are soft metals, shiny and
commonly used in making decorations and jewels. In addition, those who
opted for other incorrect responses had inadequate knowledge of soft
metals used at home.



In item (iii) the candidates were required to identify a metal mined as an
ore from the earth crust. The correct response was G - Iron. The candidates,
who opted for the correct response, understood that iron ore is a mineral
substance which when processed will yield metallic iron. However,
majority of the candidates opted for N - Silver and L — Gold. The
candidates who opted for Silver did not understand that silver is not mined
as an ore from the earth crust but rather it is found naturally in the earth in
form of silver salts from which the metal is obtained. Pure silver is soft
compared to iron which is heavy. Those who opted for Gold were not
aware that Gold is mined from its ore and not as an ore. These candidates
were attracted with this answer because they were aware that both Gold and
Silver are mined from the earth crust. Other candidates who opted for the
other incorrect responses were attracted by the word “mined” because they
were aware that metals are mined from the earth crust though not all are
mined as an ore.

In item (iv) the candidates were required to identify an alloy of copper and
zinc which has high corrosion resistance. The correct response was K -
Brass. The candidates who opted for this response were aware that brass is
a metal alloy of copper and zinc. Moreover, its good heat conductivity and
resistance to corrosion from salt water makes it useful in plumbing and
electrical appliances. However, the majority of the candidates opted for C —
Steel. These candidates did not understand that steel is an alloy of iron and
carbon. These candidates had inadequate knowledge of steel and Brass. The
candidates who opted for the other incorrect responses had inadequate
knowledge of metals, specifically the meaning of an alloy that is a metal
made by combining two or more metallic elements to give greater strength
or resistance to corrosion.

In item (v) the candidates were required to identify a metal mostly used for
protecting metals that end to corrode. The correct response was E - Zinc.
The candidates who opted for this response were aware that zinc is used in
making alloy such as brass, aluminium, nickel and silver. However,
majority of the candidates opted for A — Manganese and D — Chromium.
The candidates who opted for Manganese, had insufficient knowledge of
Manganese as it is not commonly used at home but it is used to harden
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other metals and make them to have a compact structure that make them
durable. Moreover, those who opted for D - Chromium confused the
characteristics of Zinc with that of Chromium which has high corrosion
resistance and hardness. The candidates who opted for the other wrong
responses had insufficient knowledge on the characteristics of metals
commonly used at home.

In item (vi) the candidates were required to identify a type of metal made
by refining molten pig iron. The correct response was C - Steel. The
candidates who opted for this response understood that steel is made from
refining molten pig iron and is manufactured as either high carbon or low
carbon depending on the amount of carbon combined in it. On the contrary,
the majority of the candidates opted for M — Galvanized Iron. These
candidates were attracted by the word iron from the statement in list A and
thought that galvanized iron is the correct answer. However, those who
opted for other incorrect responses had inadequate knowledge on the types
of metal commonly used at home.

In item (vii) the candidates were required to identify a white metal
produced from clay-like material. The correct response was | — Aluminium.
The candidates who opted for the correct response understood that
aluminium is made from clay like material called Bauxite and is widely
used in home and particularly for household utensils such as bowls, fraying
pans, baking tins and sauce pan. However, the majority of the candidates
who opted for O — Nickel, failed to understand that nickel is silvery-white
lustrous metal with a slight golden tinge and not a white metal produced
from clay-like material.

In item (viii), the candidates were required to identify a hard and shiny
metal that can be used to coat other metals used in many surfaces at home.
The correct response was D - Chromium. The candidates who opted for the
correct answer understood that Chromium is hard and has high corrosion
resistance, hence commonly used in coating other metals used in many
surfaces. However, the majority opted for I — Aluminium. These candidates
did not understand that A/uminium is hard with silvery appearance which
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2.2.1

make it shining and is not used in coating other metals but it is used for
making household utensils and building materials.

In item (ix) the candidates were required to identify the metal which is
commonly used as a finish on base material but tends to change colour with
age. The correct response was O — Nickel. The candidates who opted for the
correct response were aware that Nickel resists corrosion and is used to
plate other metal to protect them. Nevertheless, majority of the candidates
who opted for E — Zinc, confused the use of zinc and nickel because both
has ability to resist corrosion and protect other metals but zinc is commonly
used to make alloys such as brass which is an alloy of copper and zinc.

In item (x), the candidates were required to identify a fairly hard metal that
contain copper and tin and resist corrosion. The correct response was F —
Bronze. The candidates who opted for the correct response had adequate
knowledge of the properties of metals thus managed to identify the metal
which is an alloy of copper and tin (Bronze). However, majority of the
candidates who opted for K - Brass, confused the two alloys bronze with
brass. They were not aware that Bronze is an alloy of Copper and Tin while
Brass is an alloy of Copper and Zinc. Those candidates who opted for the
incorrect responses had insufficient knowledge of the various alloys of
metals.

Section B: Short Answer Questions

This section was comprised of six compulsory short answer questions from
the topics Raising Agents, Fish Cookery, Cooking Foods, Accidents in
Home, Kitchen and Food Hygiene and Food and Nutrition. Each question
consisted of three parts, (a), (b) and (c).

Question 3: Raising Agents

This question was constructed from the Raising Agents topic. The part (a)
of this question required the candidates to explain four mechanical methods
of introducing air into the mixture. In part (b), the candidates were required
to outline four points to remember when using raising agent and in part (c),
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they were required to give three results of using too little raising agent in
the mixture.

The question was attempted by 95.7 percent of the candidates and 4.3
percent did not attempt the question. The candidates’ performance on this
question was good since 44.8 percent of the candidates scored 30 percent of
the 10 marks that were allocated to this question. Moreover, 55.2 percent
scored from 0 to 2.5 of which 11.2 percent scored 0 mark. 26.5 percent
scored from 3 to 4 marks and 18. 3 percent scored from 4.5 to 8.5 marks.
There was no candidate who scored above 8.5 marks. Figure 3 is an
illustration of this data.
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Figure 3: Distribution of Candidates’ Scores

The analysis indicates that the candidates who performed averagely and
good were able to explain some of the mechanical methods of introducing
air in to the mixture as well as to outline few points to remember when
using raising agents. Moreover, they managed to give few points on the
results of using too little raising agent in the mixture. These candidates
provided incorrect answers in some parts of the question, hence failed to
get all marks allocated to this question. Extract 3.1 shows a sample of a
responses from a script of a candidate who performed well.
11



Extract 3.1
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In Extract 3.1, the candidate managed to answer part (a), while in part (b)
and (c) some of the points were incorrect, hence failed to get full marks

(10).
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However, the candidates who scored 0 mark provided irrelevant responses.
For example in part (a), instead of explaining mechanical methods of
introducing air into the mixture, one candidate wrote methods of cooking,
such as Boiling, Frying and Steaming. Another candidate wrote, kneading
and beating the eggs. In part (b), the candidates provided various irrelevant
answers, such as collection of ingredients and washing ingredients, use the
raising agent overstretch and collapse, do not use the large pockets of gas
to be produced the sentences which were copied from the other question.
These candidates had inadequate knowledge on the use of raising agents.

In part (c), the candidates failed to give the results of using too little raising
agent in the mixture. They provided answers that were not related to the
question demand with a lot of grammatical errors. For example, one of the
candidates wrote; it improves the flavour; helps in braizing and it improve
the appearence. Another candidate wrote large pockets to be produced; the
sugar is too coarse for the mixture and does not dissolve in time, the words
were copied from question one. These candidates had inadequate
knowledge of raising agents, hence scored zero. Extract 3.2 indicates a
sample of a response from a script of a candidate who provided irrelevant
answers.

Extract 3.2
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2.2.2

Extract 3.2 continue....
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In Extract 3.2, the candidates provided irrelevant answers, hence scored a
zero mark.

Question 4: Fish Cookery
The question was constructed from the topic of Fish Cookery. The part (a)
of this question required the candidates to outline four characteristics of
fresh fish. In part (b), the candidates were required to explain four steps for
preparing fresh fish, whereas in part (c) they were required to describe four
methods of preserving fish.

The question was attempted by 99 percent of the candidates and their
scores were as follows: 41.5 percent of the candidates scored from 0 to 2.5
marks, 32.1 percent scored 3 to 4 and 26.4 percent scored 4.5 to 9 marks.
There were no candidates who scored full marks (10). The candidates’
performance in this question was good as 58.5 percent scored above 2.5
marks. Table 1 gives a summary of the data.

Table 1: Candidates’ Performance

Scores Candidates Remarks
Number | Percentage (%)
0-2.5 845 41.5 Weak
3-4 654 32.1 Average
45-9 539 26.4 Good
N =2038
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The candidates with good performance had adequate knowledge of Fish
Cookery. In part (a), some of these candidates managed to outline four
characteristics of fish while others outlined one to three characteristics. In
part (b), the candidates explained the steps for preparing fresh fish and in
part (c) they were also able to describe the methods of preserving fish.
Extract 4.1 is a sample of a script of a candidate who had adequate
knowledge of fish cookery, hence managed to outline characteristics of
fresh fish and to describe the methods of preserving fish.

Extract 4.1
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Extract 4.1 continue.....
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In Extract 4.1, the candidate managed to outline characteristics of fresh
fish and explained correctly some of the steps of preparing fresh fish.
Also, he/she described correctly the methods of preserving fish.

The candidates who scored 0 had inadequate knowledge of fish cookery,
hence provided irrelevant answers to the parts of the question. For example
in part (a), one of the candidates wrote the importance of eating food as it
avoid diseases, it help to get minerals and vitamins in the body instead of
outlining characteristics of fresh fish. Another candidate wrote; I¢ tail
should be shocking, (i) The mouth of the fish must be cutting, (ii) the fish
will still be alive and (ii) the gills of fish must be shocking. These answers
had no meaning and the language used was also poor. In part (b), these
candidates failed to outline steps of preparing fish. Some of them provided
methods of cooking foods such as roasting, frying and steaming, and others
wrote funny answers such as fish has chest for moving, chin for eating and
leg.

For the candidates who scored 0.5 — 2.5 marks (weak scores), some
managed to outline the characteristics of fresh fish but failed to explain the
steps for preparing fish and methods of preserving fish. One of these
candidates wrote methods of cooking food, such as roasting, grilling,
baking, steaming and poaching instead of methods of preserving fish. Other
candidates managed just to mention some of the methods of preserving fish
without describing them and failed to answer parts (a) and (b) of this
question. This shows that the candidates had inadequate knowledge of fish
cookery as well as methods of preserving fish. Extract 4.2 is a sample of a
response from a script of a candidate who performed poorly.
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Extract 4.2
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2.2.3

Extract 4.2 continue.......
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Extract 4.2 shows that the candidate failed to outline the characteristics of
fresh fin fish. He/she explained methods of cooking, i.e. frying and
steaming as the method of preparing fish. Furthermore, he/she mixed up
the preservation methods with cooking methods, hence scored 0.

Question 5: Cooking Food

The question was constructed from the topic of Cooking Food, specifically
from the sub topic Methods of Cooking. In part (a), the candidates were
required to explain four important points to remember when steaming food.
In part (b), the candidates were required to differentiate grilling from
roasting method of cooking. Moreover, in part (c) the candidates were
required to outline four rules to be observed during roasting.

The question was attempted by 95.7 percent of all the candidates who sat
for the examination and 4.3 percent did not attempted this question. The
data analysis shows that, the candidates’ performance was poor since 86.9
percent of all the candidates scored from 0 to 2.5 marks of which 45
percent scored 0. Furthermore, 9.2 percent of the candidates scored 3 to 4
marks and 3.9 percent scored 4.5 to 7 out of 10 marks. There were no
candidates who scored above 7 marks. Figure 5 illustrates this data.
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Figure 4: Distribution of Candidates’ Scores

Figure 4 shows that, the majority (86.9%) of the candidates who attempted
the question scored low marks (from O to 2.5). This is because most of
them failed to understand the demand of the question. In part (a), some of
the candidates provided reasons of cooking food and functions of food
instead of points to remember when steaming food. In part (b), some of the
candidates confused roasting method with stewing method, thus provided
explanation on stewing methods instead of roasting method. Others
provided incorrect explanation. Some of these candidates failed to
differentiate roasting and grilling methods while others mentioned methods
of cooking instead of differentiating grilling from roasting method.

In part (c), some candidates outlined the personal hygiene rules such as to
wash hands after finishing eating; to wash hands before cooking; and
points to remember when serving meals, such as prepare the plates, putting
the salt. Furthermore, some candidates outlined the points on cooking
preparation instead of the rules to observe during roasting. For example,
one candidate wrote: prepare of clean kitchen, it prepare the spice and
season, it prepare tools for washing before using and it prepare fire for
cooking food. These answers are completely unrelated to the demand of the
question and the language used was also poor. Extract 5.1 is a sample
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answer from the script of one of the candidates who also provided
irrelevant answers to the questions.

Extract 5.1
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In Extract 5.1, the candidate wrote meaningless sentences in part (a) and
(b). In part (c), the candidate outlined the points for cooking preparation
instead of outlining the rules to observe during roasting.

On the other hand, only few candidates (3.9%) performed well as in this
question. In part (a), they managed to explain four important points to
remember when steaming food. They managed also in part (b) to
differentiate grilling from roasting but in part (c) they failed to outline the
rules to be observed during roasting. This indicates that the candidates had
inadequate knowledge of roasting, hence they failed to remember the rules
for the roasting method of cooking. Extract 5.1 shows a sample of
responses of a candidate who performed well.
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Extract 5.2
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In Extract 5.2, the candidate managed to explain correctly few points to
remember when steaming food. However, he/she managed to differentiate
correctly the grilling method from steaming method of cooking and also
outlined correctly some rules to be observed during roasting.
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Question 6: Accidents in the Home

This question was constructed from the topic of Accidents in the Home. In
part (a), the candidates were required (i) to give the meaning of first aid and
(i1) to list six essential items of a first aid kit. In part (b), the candidates
were required to explain the causes of fainting. In part (c), the candidates
were required to explain four first aid measures to be taken to a fainting
person.

This question was attempted by almost all the candidates. The performance
of this question was good since 91.9 percent scored above 2.5 marks. The
majority of the candidates (70.2 percent) scored from 4.5 to 10 marks,
while, 21.7 percent score from 3 to 4 marks and 8.2 percent score from 0 to
2.5 marks. Figure 6 is an illustration of this data.
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Figure 5: Distribution of candidates’ scores

Candidates who performed well in this question were able to define First
Aid and to list six essential items found in a First Aid Kit such as bandages,
safety pins, petroleum jelly, plaster, sterile gauze, cotton wool, triangular
sling and gloves. They were also able to explain the causes of fainting and
four First Aid measures to be taken to a fainting person. This analysis
indicates that such candidates had sufficient knowledge of the topic of
Accidents in the Home. Extract 6.1 indicates good response from a script of
a candidate who performed well.
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Extract 6.1
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In Extract 6.1, the candidate managed to define First Aid, to lists
equipment found in a First Aid Kit, causes of fainting and explains First
Aid measure that can be taken to a fainting person.
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Further, the analysis shows that, the candidates who had weak performance
(0 — 2.5 marks) had inadequate knowledge on the topic of Accidents in the
Home. In part (a), some of these candidates failed to give the meaning of
First Aid as well as to list essential items of a First Aid Kit. Others failed to
give the meaning of first aid but some were able to list the essential items
of a First Aid Kit or vice versa. Moreover, others wrote one of the
following: box, fainting, chemicals, rodents, yeast, fungus as the essential
items of a First Aid Kit. These words were copied from question 1 and
were not related with the question requirement.

In part (b), some of the candidates wrote the definition of faint instead of
the causes of faint. Others relate fainting with blood pressure and
deficiency disorders. For examples one of the candidates wrote;

Fainting can be caused by the increase of blood pressure
due to shock or bad news, stress leading a person’s heat
beats to increase randomly without the normal speed.

Another candidate wrote:

Fainting is the pressure of blood of the body and the lack of
vitamin C.

These candidates had inadequate knowledge as well as difficulties in
expressing themselves using correct Language.

In part (c), the candidates provided irrelevant answers. For example, some
explained how to handle different accidents that occurs at home instead of
explaining first aid measures to be taken to a fainting person. Others copied
some words from other questions, such as yeast, rodents and moulds while
a number of candidates did not answer this part. Extract 6.2 was taken as an
example from a script of one of the candidates to illustrate the poor
performance.
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Extract 6.2
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Extract 6.2 shows that the candidate wrote nothing in part (a) and he/she
copied words/sentences from other questions and wrote them as ansewrs
in part (b) and (c).
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Question 7: Kitchen and Food Hygiene

This question was constructed from kitchen and food hygiene topic. In part
(a), the candidates were required to explain briefly four safety rules to be
observed before beginning cooking. In part (b) (i), the candidates were
required to give the meaning of food poisoning while in part (b) (ii) they
were required to describe two main causes of food poisoning. In part (c),
the candidates were required to outline three measures to be taken to
prevent chemical food poisoning.

The question was attempted by 99.3 percent of the candidates and their
scores were as follows: 96 percent scored from 0 to 2.5 marks of which
27.5 percent scored zero, 3.2 percent scored 3 to 4 marks and 0.6 percent
scored 4.5 to 6 out of 10 marks. There were no candidates who scored
above 6 marks. These data shows that the candidates’ performance in this
question was extremely poor as illustrated in Figure 6.

32% _0.6%

m0 - 2.5 (Weak)
3 - 4 (Average)
4.5 -6 (Good)

Figure 6: Distribution of candidates’ scores

The candidates who scored zero failed to understand the demand of the

question. In part (a), some of the candidates explained the personal hygiene

rules, for example one candidate wrote, to cut nails, to put on aprons and to

cover the hair by wearing caps instead of safety rules to be observed before

beginning cooking. Others wrote the points to consider when planning
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meals, for example one candidate wrote, consider money, number of
people, period of the year and age, while some candidates wrote things to
be observed before cooking and hygienic rules instead of safety rules to be
observed before beginning cooking.

In part (b) (i), the candidates failed to give the correct meaning of food
poisoning. For example, one candidate wrote the meaning of food
poisoning as the process where food is spoiled or decay others; another
candidate wrote, food poisoning is a type of food that can cause allergic
reaction to a person and also another candidate wrote food poisoning is the
process where the food be contaminated by putting person through it. In
part (b) (ii), the candidates failed to describe the causes of food poisoning.
The candidates provided varieties of irrelevant answers. To illustrate the
case, one candidate wrote, personal hygiene, allergy, uncooked food
poisoning; and another candidate wrote pollution and industrial process as
the causes of food poisoning.

In part (c), some of the candidates had inadequate knowledge of the
concept of chemical food poisoning, hence failed to outline the measures to
be taken to prevent chemical food poisoning. For example, one candidate
wrote:

(i) By washing the food before eating.
(i) By putting water and boil before used and drink.
(iii) By coating the food before use of the people.

This candidate failed to differentiate the measures to be taken to prevent
“chemical food poisoning” from “bacterial food poisoning”.

Another candidate wrote:
(i) discouraging use of chemicals in food preservation,
(ii) discouraging use of food additives,
(iii) discouraging use of fertilizers in food production.

This candidate did not understand the importance of food additives, food
preservation and use of fertilizers in food production as they contain non-
harmful chemicals.
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The analysis further shows that some candidates provided irrelevant
answers such as sieving the flour, properly using clean equipment and
using good quality fruits and vegetables. Extract 7.1 shows the responses
from one of the candidates who provided irrelevant answers.

Extract 7.1
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In Extract 7.1, the candidate provided irrelevant answers, hence scored a
zero mark.

On the other hand, very few (0.6%) candidates performed well (4.5 — 6
marks). These candidates managed to explain the safety rules to be
observed before beginning cooking. Some managed to give the meaning of
food poisoning but failed to describe the main causes of food poisoning.
Moreover, in part (c), these candidates failed to outline the measures to be
taken to prevent chemical food poisoning. These candidates failed to
differentiate the measures to be taken to prevent “chemical food poisoning”
from “bacterial food poisoning”, hence failed to provide relevant answers.
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Extract 7.2 shows that the candidate failed to score full marks (10)
because he/she confused the measures to be taken to prevent “chemical
food poisoning” with those taken to prevent “bacterial food poisoning”.

29



2.2.6 Question 8: Food and Nutrition

The question was constructed from the Food and Nutrition topic. In part
(a), the candidates were required to write the classification of vitamins. In
part (b), the candidates were required to explain briefly four functions of
vitamin and in part (c), they were required to describe four conditions that
may destroy vitamin C during food preparation.

The question was attempted by 98.5 percent of all the candidates while 1.5
percent did not attempt this question. The data analysis shows that 62
percent of the candidates who attempted the question scored from 0 to 2.5
marks, 23.8 percent scored 3 to 4 and 14.2 percent scored 4.5 to 8.5 out of
10 marks. There was no candidate who scored above 8.5 marks. Generally,
the candidates’ performance in this question was poor as seen in Figure 7.
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Figure 7: Distribution of candidates’ scores

The candidates (14.2%) who performed well (4.5 -8.5 marks), managed to
classify vitamins in two major groups, namely water soluble vitamins and
fat soluble vitamins with their examples vitamins B and C and vitamins A,
D, E and K, respectively. However, these candidates were able to explain
some of the functions of vitamin C and conditions that may destroy vitamin
C during food preparation, such as exposure to air, the use of an alkali,
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water and heat. Extract 8.1 is a sample of a response from a script of a

candidate who performed well.

Extract 8.1
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Extract 8.1 shows that the candidate managed to classify vitamins and
describing conditions that may destroy vitamin C during food preparation.
However, he/she failed to provide some of the functions of vitamin C,
thus could not score full marks (10).

However, the candidates (62%) who had low marks (0 — 2.5) had
insufficient knowledge of vitamins, hence in part (a), failed to write the
classification of vitamins. Some candidates listed all types of vitamins
which are vitamin A, B, C, D, E and K. Others listed the types of
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carbohydrates instead of water soluble vitamin which are vitamin C and B,
and fat soluble vitamins which are A, D, E and K. Some of these candidates
wrote the two major groups of vitamins which are fat soluble vitamins and
water soluble without giving the examples in each group.

In part (b), these candidates failed to explain the functions of vitamin C;
one of the candidates wrote the functions of proteins and carbohydrates
instead of the functions of vitamin C. Another candidate wrote the
functions of various nutrients, such as “To protect and regulate body
processes, helps in blood clotting, to produce heat and energy, and help in
regulating the water in the body”. Moreover, others provided irrelevant
answers, for instance one candidate wrote, provide river, ocean, dams.
These candidates scored 0. On the other hand, other candidates managed to
explain some of the functions, hence they got few marks.

In part (c), the candidates failed to describe conditions that may destroy
vitamin C during food preparation as they had inadequate knowledge of
vitamins. For instance, one candidate wrote; overcooking, overheating and
boiling for long time; without understanding that in cookery the words have
the same meaning. Other candidates who failed in this part wrote irrelevant
answers. For example, one candidate wrote eggs cause fainting, ignorance,
social services. Another candidate wrote types of foods: fish, meat,
cabbage and chaina (Perhaps he/she meant Chinese spinach). Furthermore,
these candidates demonstrated a poor command of English which hindered
them from expressing themselves fluently. Extract 8.2 is a sample answer
that was taken from a script of one of the candidates who performed poorly
in this question.
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Extract 8.2
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Extract 8.2 shows that, the candidate provided irrelevant answers. In part
(a), the candidate listed types of carbohydrates, in part (b), he/she
mentioned the types of food nutrient and in part (c), he/she listed types of
food instead of classification of vitamins and functions of vitamin C,
respectively.

Section C: Essay Questions

This section consisted of three optional essay type questions from the topics
of Meal Planning, Age Courtship and Marriage Practices and Laundering
in Home. The candidates were required to answer only one question.

Question 9: Meal Planning

This question was constructed from Meal Planning topic. The question
required the candidates to explain seven important points to ensure
adequate intake of essential nutrients when planning vegan diet. The
candidates were also required to suggest a three course meal for a vegan.

This question was attempted by 6.8 percent of all the candidates. The
candidates’ performance in this question was average since 34 percent of
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the candidates scored from 6 to 20 marks. However, 66 percent of all the
candidates who opted for this question scored from 0 to 5.5 marks and 24.8
percent of the candidates scored from 6 to 8.5 marks while 9.2 percent
scored from 9 to 12.5 out of 20 marks. There was no candidate who scored
above 12.5 marks. Figure 9 is an illustration of these data.

m0-5.5(Weak)
6 - 8.5 (Average)
m9-12.5(Good)

Figure 8: Distribution of candidates’ scores

The candidates who scored low marks in this question had insufficient
knowledge on the topic of meal planning, thus failed to describe the factors
to consider when planning meals. For example, some of the candidates
described the factors to consider when planning meals, such as income,
number of people, climate and time instead of the factors that ensure
adequate intake of essential nutrients when planning vegans’ diet. Other
candidates described some functions of various nutrients, for instance one
candidate wrote: food prevents the body against diseases, it strengthens
bones and teeth and it support the body health. Another candidate wrote the
following factors: lack of capital, lack of knowledge, lack of technology,
lack of agriculture and lack of government support and lack of domestic
industrial as the factors that ensures adequate intake of essential nutrients
when planning vegan meals. These candidates had inadequate knowledge
of vegetarian and the meaning of a vegan.
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The further analysis shows that the candidates failed to suggest a three-

course meal for a vegan. Others did not answer this
The candidates also showed incompetence in using En

part of the question.
glish, hence, failed to

express the concepts required. Extract 9.1 shows a response from a script of

a candidate who performed poorly.

Extract 9.1
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In Extract 9.1, the candidate explained on various factors which did not
relate to the meal planning concept.

On the other hand, the candidates (9.2 percent) who performed well
managed to explain some of the points to ensure adequate intake of
essential nutrients when planning meals for a vegan. However, some of the
candidates confused the factors to consider when planning meals with the
factors used when planning vegans’ meals.

Moreover, the candidates faced difficulties to suggest a three-course meal
for the vegans. On the first course meal, some of the candidates had
suggested meat soup in which vegans does not taken meat and meat
products. In the second course, some candidates had suggested incomplete
balance diet as they lacked enough knowledge. These candidates did not
understand that vegetarian’ foods like protein in plants are found in
relatively small amount. Therefore, a large bulk of plant protein from
various ingredients/foods may have to be used/eaten in order to provide

enough protein.
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On third course meal, some candidates suggested the use of yoghurt
without recognizing that vegans do not eat milk and its products. They
could suggest use of fruits, salad or mixed fruit juice or vegans ice cream.
Further, the analysis indicated that some of the candidates managed to
suggest a three courses meal for a vegan. Extract 9.2 is a response from a
script of a candidate who performed well.

Extract 9.2
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Extract 9.2 continue.......
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2.3.2

Extract 9.2 continue.......
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In Extract 9.2, the candidate managed to explain some few
important points to ensure adequate intake of essential nutrients
when planning vegan meal. However, some of the points
provided were the factors to consider when planning meals,
hence failed to get 20 marks.

Question 10: Age Courtship and Marriage Practices

The question was constructed from the topic of Age Courtship and
Marriage Practices. This question required the candidates to support the
statement that said “high rate of divorce and separation is due to the fact
that young people are not prepared before marriage”. The candidates were
given the guided point in answering the question as follows: to describe
three types of marriage, to explain four basic factors to consider when
choosing a partner and to outline four advantages of been in relationship for
a long time before marriage.

This was an optional question which was attempted by 86.8 percent of all
the candidates. The candidates’ performance in this question was good,
since 56.3 scored from 6 to 17 out of 20 marks. There was no candidate
who scored above 17 marks. The data analysis on this question indicates
that 26.5 percent scored from 9 to 17 marks, 29.8 percent scored from 6 to
8.5 marks and 43.7 percent scored from 0 to 5.5 marks. Table 2 summarizes
this data.
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Table 2: Candidates’ Performance

Scores Candidaics Remarks
Number | Percentage (%)

0-5.5 781 43.7 Weak

6-8.5 533 29.8 Average

9 -17 474 26.5 Good

N=1788

The candidates (26.5%) who performed well managed to describe the three
types of marriage which are traditional marriage, religious marriage and
civil marriage. These candidates performed well in this part because they
had enough knowledge of the types of marriage as it is also taught in Civics
subject. The candidate also managed to explain some of the factors to
consider when choosing a partner, such as age, religion, background,
family life education and health status. However, some failed to outline
four advantages of been in relationship for a long time, hence failed to get
all (20) marks. Extract 10.1 is a sample of a response from a script of a
candidate who performed well.

Extract 10.1
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Extract 10.1 shows that the candidate managed to describe types
of marriage, factors to consider when choosing a partner and
some of the advantage of being in a relationship for a long
period.

On the other hand, candidates with a low performance (43.7%) had
inadequate knowledge of the concept of marriage. This was observed on
the introduction part where the candidates provided incorrect meaning of
marriage. For instance, one of the candidates defined marriage as a
situation where by a girl is married by an old man. Another candidate
defined marriage as a relationship between two sides. Furthermore, others
defined marriage as a bond between male and female.

In part (a), the candidates failed to describe three types of marriage. Some

of the candidates confused the types of marriage with the types of family.

For example, one of the candidates wrote the types of marriage as

monogamy, polygamy and polyandry. Another candidate described the
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following: Early marriage, Late marriage and Government (Judiciary)
marriage as the types of marriage. These candidates mixed up the
knowledge which was acquired in the family topic and that from topic of
Age Courtship and Marriage Practices.

Further, the analysis indicates that, in part (b), some of the candidates
managed to explain some basic factors to consider when choosing the
partner. Other candidates provided irrelevant answers such as equal age,
person who love and hard working partner. While others wrote the partner
should be beautiful and handsome, boys should have greater education
than girl, a partner must be good hygiene and sanitation, good fearing
partner, level of life and job opportunity of his/her partner. These
candidates had inadequate knowledge of early marriages and its
consequence since the divorce is one of the outcomes of early marriages.

In part (c), some of the candidates had insufficient knowledge on the
advantages of been in a relationship for a long time, hence, provided
incorrect answers. For example, one of the candidates wrote, fo create a
good interaction, to plan for future when you are in the marriage and to be
confident with each other. Other irrelevant responses from various
candidates were: fo make people to prepare for a marriage, to bring love,
to build future, e.g. houses and to prepare family as they will consider
family planning. Moreover, these candidates showed a poor use of English
Language and hence failed to express their ideas fluently.

Question 11: Laundering in the Home

This question required the candidates to explain seven processes used in
laundry work and four treatments carried out after washing and before

drying.

This was an option question which was attempted by 5.5 percent of all the
candidates. The candidates’ performance in this question was good, since
54.4 percent of the candidates who attempted the question scored from 9 to
19 marks although there were no candidates who scored all marks (20). The
candidates who scored from 6 to 8.5 marks were 17.5 percent and 28.1
percent scored from 0 to 5.5 marks as illustrated in Figure 9.
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m0 - 5.5 (Weak)
6 - 8.5 (Average)
m9 - 19 (Good)

Figure 9: Distribution of candidates’ scores

The candidates who scored from 9 to 19 marks (good performance) had
adequate knowledge of the processes used and treatments applied in the
laundry work. These candidates managed to explain some of the processes
used in laundry work, such as sorting, mending, stain removal,
Steeping/soaking, washing, rinsing, drying, ironing and pressing.
Moreover, the candidates were able to explain some of the treatments
carried out after washing and before drying. Extract 11.1 is a sample of a
response from a script of a candidate who performed well.
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Extract 11.1 continue.........
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In Extract 11.1, the candidate failed to score full marks because he/she

failed to explain some of the laundry processes and treatments used in
laundry work.

The candidates (28.1%) who scored from 0 to 5.5 marks had inadequate
knowledge of laundry work, hence failed to explain the processes used in
laundry work. For instance, one of the candidates explained the list of
laundry equipment such, as soap, dirty clothes, basins and water as the
laundry work processes. Other candidates provided irrelevant answers, for
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example, one candidate wrote to clean the clothes, to clean their shirt, and
to clean on their rubber, to kill harmful bacteria and should be avoid the
work. On the other hand, these candidates failed to explain the treatments
carried out after washing and before drying as a result they wrote few
sentences which were unrelated to the demand of the question and the
English used was also poor and other candidates left this part unanswered.
Extract 11.2 is a sample of a response from a script of a candidate who
performed poorly.

Extract 11.2
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3.0

Extract 11.2 continue........
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In Extract 11.2, the candidate explained on cleaning clothes and rubber
instead of processes used in laundry work. Also he/she explained on the
importance of washing clothes, such as to kill bacteria instead of
treatment carried after washing and before drying. The language used was
also poor.

ANALYSIS OF CANDIDATES’ PERFORMANCE PER TOPIC

The analysis of candidates’ performance in each topic shows that questions
number 2, 5 and 7, which were constructed from the topics of Materials
Used in the Home, Cooking Food and Kitchen and Food Hygiene,
respectively were poorly performed. The analysis indicates that the poor
performance was attributed to candidates’ inadequate knowledge of these
topics. Furthermore, from the topic of Materials Used in the Home,
specifically metals and the Kitchen and Food Hygiene, it has been revealed
that perhaps these topics were not exhaustively taught and as a result the
candidates failed to identify various metals according to their use,
properties or occurrence. Also the candidates showed insufficient
knowledge of the kitchen safety rules and food poisoning concept.
Likewise, in the topic of Cooking Food candidates seemed to lack enough
practical skills, hence failed to apply practical knowledge on answering the
question. These candidates lack knowledge of cooking methods.

The questions which were performed averagely were question number 8
and 9 which were constructed from the topics of Food and Nutrition and
Meal Planning, respectively. The analysis indicates that the average
performance of candidates on these topics had been contributed by the
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4.0

4.1

inadequate knowledge on the subject content and practical skills on the
topic of Food and Nutrition and Meal Planning.

Conversely, the good performance was observed on question number 4
(Fish Cookery), 6 (Accident in Home), 10 (Age courtship and Marriage
Practices), 11 (Laundering in Home) and 1 (various topics). This analysis
shows that the contents of these topics were taught well as the candidates
demonstrated adequate knowledge on the tested content.

CONCLUSION AND RECOMMENDATIONS

Conclusion

The general performance of the candidates in Food and Nutrition subject in
CSEE 2015 was average since majority (86.1%) of the candidates who sat
for this examination got grade C and D as illustrated in Appendix A. On the
other hand, the comparison analysis in 2014 and 2015 indicates that the
performance in both years was average but there was a decrease of 2.24
percent in 2015. Appendix C illustrates the comparison of candidates’
performance in 2014 and 2015.

The analysis of the candidates’ performance in each question indicates that
the average performance was contributed by inadequate knowledge of the
topics and misinterpretation of the demand of the question. These led the
candidates to provide irrelevant answers, funny answers, partial answers
and unanswered questions. The candidates who demonstrated good
performance understood well the demand of the questions and had adequate
knowledge of the subject matter. However, inability in using English
Language was observed as a major problem to the candidates who
performed poorly and those who performed well.

The analysis of the performance of the candidates per topic indicates that
the topics of Materials Used in Home and Kitchen and Food Hygiene
perhaps were not taught thoroughly. Likewise, the candidates performed
averagely on the topics of Food and Nutrition and Meal Planning due to
inadequate knowledge of the subject content and practical skills.
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4.2

Recommendations

According to the analysis of the candidates’ performance in each question
and the analysis of the performance of candidates per topic in Food and
Nutrition subject it is recommended that:

(a) Teachers should ensure comprehensive teaching on all the topics
stipulated in the Food and Nutrition Syllabus, with emphasis on both
theory and practical lessons.

(b) Teachers and students should be encouraged to use English Language in
all aspects of teaching and learning processes in order to improve
English Language skills.

(c) Teachers should guide students to make intensive examination
preparation by providing students with adequate exercises and tests. This
may also motivate students to do well.

(d) The candidates should read the questions carefully so as to be able to
identify the demands of each question and answer correctly.
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Candidates Performance in 2015

Appendix A

14 -

10 A

Number of Candidates
[e2e]

1298

N=2059

Grades
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Analysis of Candidates’ Performance per Topic

Appendix B

S/n

Topic Question
No.

The % of
Candidates

with Score
of 30% and
Above

Remarks

Food and Nutrition 8

38

Average

Meal Planning 9

54

34

Average



Appendix C

The Comparison of Candidates Performance in 2014 and 2015
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