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We will review the revised and updated layout and marking scheme in relation to Home
Economics LC 2021 HL paper.
Changes to 2021 Paper
◆

In Section A, candidates are usually required to answer ten questions out of twelve questions.

◆

In 2021 candidates will be required to answer five questions out of fourteen. *Each question will
carry 6m.

◆

The total mark allocation for this section will therefore be 30 marks instead of the usual 60 marks.

◆

In Section B, candidates will be required, as usual, to answer Question 1.

◆

In 2021, candidates will only be required to answer one question from questions 2, 3, 4 and 5.

◆

The total mark allocation for Section B will therefore be 130 marks instead of the usual 180 marks.

◆

In Section C, as previously indicated, in order to provide additional choice, there will be an additional
question (Question 4) which will examine the core areas of the syllabus.

◆

Question 4 will have the same layout, format and choice as electives 1, 2 and 3; to answer part (a)
and either part (b) or (c).

◆

In 2021 candidates will be required to answer one elective question in Section C as usual, or
candidates may opt to choose to answer the additional question on the core material instead.

◆

As usual and in 2021, Section C carries 40 or 80 marks.
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Learning Intentions

The Marking Scheme 2021

The total mark allocation for the 2021 examination paper will be 200 or 240 marks, instead of the
usual 280 or 320 marks.
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Instructions to condidates on the examination paper, Higher Level and Ordinary Level, 2021
Section A:							30 marks
Answer any five question in this section.
Each question carries 6 marks.
Section B:							130 marks
Answer Question 1 and one question frm question 2, 3, 4 and 5.
Question 1 is worth 80 mars.
Question 2, 3, 4 and 5 are worth 50 marks each.
Section C: 							40 or 80 marks
Answer one elective question or question 4 (core) to include part (a) and part (b) or (c).
If you submitted Textiles, Fashion and Design courseswork for examination, you may only attempt
Question 2 from this section.
Electives 1 and 3 are worth 80 marks.
Elective 2 is worth 40 marks.
Question 4 (core) is worth 80 marks.

LC HL PAPER REVIEW - Tracy Kelly

1.
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State two causes of protein denaturation and give one example in each case.
Cause

Example

HEAT

FRYING EGGS TURNS EGG WHITE OPAQUE 60C
AND YOLK COAGULATES @ 68C

MECHANICAL ACTION

Whisking egg whites causes the protein chains to
unfold e.g. meringues
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3.

In relation to lipids, explain each of the following:

Oxidative rancidity

This is caused by oxygen in the air reacting with the carbons in a double
bond of an unsaturated fatty acid. It results in unpleasant flavour and
smells.

Hydrolytic rancidity

This happens when enzymes or bacteria break down lipids into their
component parts – glycerol and fatty acids. It also results in unpleasant
odour and flavour.

Name one condition (disease) associated with a deficiency of the following nutrients:
Nutrient

Deficiency disease

Vitamin D

Rickets

Vitamin B3 (Niacin)

Rickets

Iodine
4.
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2.

Goitre

What is Basal Metabolic Rate (BMR)?
This is the MINIMUM amount of energy required by the body to maintain bodily functions when it
is at rest. It is measured when a person is at complete rest, has been fasting for 12hours and the
person is warm.

Give two factors that determine a person’s basal metabolic rate.
Age of the person
Occupation e.g the more physically active a person’s occupation the more energy required.
5.

Name three properties of sugar and state one culinary use of each.
1.

Caramelisation – when heated sugar melts and forms caramel from 104 C to 177 C. Culinary
use is crème caramel or caramel squares.

2. Solubility – Sugar is soluble in water. Culinary use = used to make syrups for tinned fruits,
fruit salads.
3. Aeration – Sugar helps to denature eggs. Culinary use = meringues, sponge cakes.
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6.

7.

Outline two benefits of incorporating frozen foods in meal planning.
1.

It can help to increase the nutritional value and colour of a meal by adding in extra frozen vegetables e.g.
frozen peas/sweetcorn etc. to a dish such as cottage pie.

2.

Frozen foods are also excellent for saving time and energy when preparing meals for example using a
frozen tomato sauce instead of making from scratch for a pasta dish.

Explain the effect of each of the following in relation to the processing of vegetables and fruit:
1.

Canning
Enzymes are inactivated and microorganisms are destroyed. The nutritional value and sensory
characteristics of food are retained.

Dehydration
2.

8.

This removes all moisture which inhibits growth of bacteria and stops enzymes. The food is decreased in
size and dried completely.

Name two protein alternatives that can be used in a vegan diet.
1.

TOFU

2.

LENTILS, CHICKPEAS, QUINOA

State two advantages of including protein alternatives in the diet.

9.

1.

There is reduced risk of obesity and type 2 diabetes due to reduced saturated fat intake from meat and
meat products and inclusion of healthier leaner options.

2.

Less sugar and salt is consumed in the diet due to reduced reliance on processed food reducing the risk of
high blood pressure and type 2 diabetes.

Explain the following chemical changes that occur during food preparation/cooing:
Enzymic Browning

1.

This is a reaction that happens when a food is cut and turns brown as it releases an enzyme, oxidase from
the cell wall of the food which reacts with oxygen in the air. E.g. cut apple

2.

This is where foods turn brown due to a reaction between the sugars, amino acids and dry heat and not
to do with any enzymic action. For example Maillard reaction is a form of non enzymic browning used in
roast meats, roast potatoes, biscuits.

Non-Enzymic Browning

10. State the function of the following parts of the refeigerator:

5

1.

This controls the internal temperature and once set it is maintained at approx. 3-4 oC.

2.

Liquid in the refrigerator that evaporates by drawing heat from within the cabinet, thus cooling the
cabinet and keeping food cold within the fridge.
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Type of retail outlet

Example

SUPERMARKET

TESCO, LIDL, ALDI

INDEPENDENT SHOP

FAMILY BUTCHER

DEPARTMENT STORE

BROWN THOMAS

12. Outline three consumer responsibilities.
1.

To be WELL INFORMED and know their rights and consumer laws in order to make the best
possible decision when shopping.

2.

To be aware of QUALITY AND VALUE – consumers should be aware of the balance between
price and quality when buying goods and services.

3.

To COMPLAIN if a product or service does not meet expectations or if it is faulty.
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11. Classify three types of retail outlet and give one example in each class.

13. Identify three socio-economic factors that influence housing choices.
1.

INCOME – the amount of money available will greatly impact housing choices and the ability
to save for a mortgage while renting and also the type of home a person may wish to buy e.g
larger family home v a 1-2 bed smaller home.

2.

FAMILY STAGE – families with younger children will require different needs than an older couple
who may not need extra storage or space or separate rooms for growing young children.

3.

SIZE – The bigger the family the greater the size of home required in order to facilitate space for
kitchen/living area and bedrooms for growing family.

14. State two benefits of the small claims procedure
1.

One of the main benefits of the Small Claims Court is that there is no obligation on your part to
recruit legal representation.

2.

The fee for taking out a claim is €25. This is the only direct expense
you will have to pay to the court therefore it is an inexpensive option
for dealing with a small dispute.

6

Section B
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Question 1
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The following infographic shows two influencing factors on evening meam consumption.
(What Ireland Ate Last Night, Report 2020, Bord Bia Thinking House)

a. In relation to the infographic above, suggest how (i) health and wellbeing and
(ii) responsible living might influence food choices.					

(20 marks)

4 points @ 5marks required to gain full 20marks.
1.

Consumers now have much greater insight and understanding into their own health and well-being
for example in relation to healthy eating guidelines, more exposure online through social media and
increased awareness of new diets and lifestyles all affecting their food choices daily.

2.

There is also an increase in new dietary needs changing people food choices for example, gluten free
dietary changes and dairy free using alternative milks and animal products.

3.

In relation to responsible living, many people are making considered efforts to reduce the packaging on
they food they buy and food miles of that product for example buying local and from farmers markets
to help support local economy and help the planet long term.

4.

Another responsible living factor would be that many people are eating less meat, particularly red meat
less during the week in order to eat more plant based meals and reduce our carbon footprint.

b. Identify and describe contemporary trends in Irish eating patterns.		 (12 marks)

New flavours and foods
from influence of foreign
cultures e.g. Lebanese
food, Indian, Japanese etc

Health conscious trend
towards food e.g. meat
free diets, veganism,
people opting for more
organic food

More food is consumed
on the go, in a hurry,
more convenience, more
delivery options e.g.
Deliveroo
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Last time Iron appeared on the LC Paper HL
c.

Micronutrients are essntial for good health and welbeing.
Give an account of iron with reference to:
◆

Sources in the diet

◆

Biological functions

◆

Effects of deficiency								

◆

Haem Iron sources = red meat, offal and poultry

◆

Non-Haem iron sources = cereals, pulses, eggs.

(18 marks)

BIOLOGICAL FUNCTIONS:
◆

Makes red blood cells and forms haemoglobin, a red pigment found in red blood cells responsible for carrying
oxygen around the body.

◆

Iron works with enzymes to release energy from food.

EFFECTS OF DEFICIENCY
◆

Anaemia can occur due to lack of haemoglobin and red blood cells causing a reduction in the oxygen levels
in the blood.

◆

Body has less energy available.

		
d. Identify and explain two factors which affect the absorption of iron in the body. 		

(10 marks)

◆

Consuming non-haem iron and haem iron together increases the absorption of non-haem in the body.

◆

Consuming foods high in Vitamin C chemically changes non-haem iron into the more easily absorbed haem
iron.

◆

Tannins found in tea and coffee bind to iron inhibiting its absorption therefore should be limited.

e. Devise a st of strategies when purchasing foods and planning meals for families with irregular daily
routines.											(20 marks)
									
5 strategies @ 4marks each.
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Make dishes that
are bulk friendly
and freezer suitable
e.g. shepards pie,
Bolognese, curries.

Make a shopping list
together and plan meals
where all family members
are together, e.g. Sunday or
Saturday.

Buy foods in season as
they are cheapest, best and
will allow good habits to
develop for children seeing
their parents purchase
foods in season.

Allow a day for meal prep
whereby family members
can all be involved in
preparing and cooking food
for the week ahead in order
to give control and allow
everyone to help
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Allow kids and
teenagers to make
their own snacks /
dishes for the week.

Question 2
Eggs are a good choice as part of a healthy, balanced diet.
(20 makrs)

a.

Discuss the nutritional significance of eggs in the diet.				

b.

Describe how eggs work as an emulsifier in food production.
Refer to one culinary application.							(18 marks)

c. Evaluate the role of food labelling as a source of consumer information when buying eggs.
											(12 marks)

Part (a) 20marks = 5 points @ 4m each
◆

Eggs are an excellent source of HBV protein important for growth and repair of the body, the main
proteins present include ovalbumin and livetin.

◆

Eggs contain saturated fat found in the yolk. The fat is easy to digest and important in small amounts
to the body for heat and energy.

◆

Eggs lack carbohydrates therefore for this reason eggs are usually served with a carbohydrate rich
food e.g. bread.

◆

Eggs are an excellent source of B group vitamins in particular B1, B2, niacin and B12 all contributing
to a healthy nervous system.

◆

Eggs contain the minerals calcium, phophorus, zinc and sulfur important for building strong bones
and body tissues.
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Part (b) 18marks = 5 points @ 3 marks Culinary application 1 @ 3 marks
1.

Lecithin is a natural emulsifier found in egg yolk. It has the ability to join two immiscible liquids e.g. oil and
water together.

2.

Lecithin has a water loving head hydrophilic and a loving hating tail hydrophobic.

3.

The hydrophilic head attaches itself to the water and the hydrophobic tail attaches itself to the oil preventing
them from separating.

4.

This allows it to create a permanent emulsion.

5.

This application can be seen in cooking in mayonnaise and hollandaise sauce.

Part (c) 12marks = 3 points @4m each
Evaluate the role of food labelling as a source of consumer information when buying eggs
1.

Eggs bearing the Bord Bia Quality Mark assure the consumer that the eggs are quality assured and have been
produced with the highest standard of care and attention from production to packaging.

2.

The eggs pack must contain the following information for consumers – origin, class/quality, size, date of
duration etc which allows consumers to make the most informed choice.

3.

The egg label will allow consumers information in relation to storage instructions advising to keep them chilled
after purchase.

Question 3
Temperature control is critical to ensuring food safety for all consumes.
a.

Discuss the importance of temperature control drung the storage and cooking/reheating of food.		
												(16 makrs)

b.

Des cribe the stages in a Hazard Analysis and Critical Control Point (HACCP) system for making a hot main
course dish. Refer to potential hazards and the corresponding control measures that should be implemented.
												(24 marks)
c. Differentiate between infectious food poisoning and toxic food poisoning.					
												(10 marks)

16 marks =4 points @ 4marks each

1

Store perishable foods
in the fridge at a temp
between 1 – 4C as quickly
as possible in order to
slow down any growth of
microbes and prolong its
shelf life e.g., milk
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2

Store raw meats and
cooked ready to eat food
separately in the fridge in
order to reduce the risk
of cross contamination.
Raw food should always
be stored on the bottom
shelf of the fridge to avoid
it dripping onto other
foods.

3

If using the microwave to
reheat food, ensure that is
set to the highest power
setting so that food is
thoroughly reheated right
through.
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4

Defrost frozen foods
completely in the fridge
before cooking and
ensure that the food
reaches above 75C
internally in order to
destroy any potential
microbes.

HACCP – 24marks: 4 stages @ 6m each
Hazard

Control

1.

Purchase of ingredients:
Chilli Con Carne

Potential contamination of meat Buy from a reputable shop
with physical contaminants for and check food on arrival for
example hair or dirt.
physical contaminants.

2.

Storage of food before use
e.g. raw meat (mince)

Perishables may not be stored
at the correct temperature
leading to bacterial growth.

Monitor and check fridges for
their temperature readings and
store in a clean fridge below 5C
to stop any growth of bacteria.

Preparation of food

Cross contamination between
raw meat and other vegetables
in fridge

Keep all ingredients covered
and on separate shelves in
the fridge for raw meats and
vegetables. Raw meat should
be kept covered on the bottom
shelf to avoid dripping onto
other foods.

Cooking

Chilli Con Carne should be
Survival of harmful bacteria due cooked to a core temp of 75C is
to not cooking food to a high
reached and reheated carfully
enough temp.
at a high temp above 100C as it
is a liquid protein food.

3.

4.
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Stage

2 points @ 5marks each
1.

Infectious food poisoning is caused by consumption of food containing large numbers of pathogenic
bacteria.
This bacteria produce endotoxins and they are easy to destroy with proper cooking and reheating.

2. Toxic Food poisoning is caused by ingesting food that is contaminated by a toxin produced by a
bacterial cell. Some bacteria produce exotoxins as they grow in food both before and after it is eaten.
Exotoxins are hard to destroy and require boiling for 30 mins to destroy.
Question 4
Efficient home management guides the smooth running of the home.
(16 makrs)

a.

Explain how good management system contribute to a well-run home.		

b.

Using the management framework (inputs, throughputs and outputs), outline the strategies to be
followed when planning a family holiday to ensure effective management of resources.			
											(18 marks)

c. Evaluate the use of credit as a method of payment for a family holiday.
											(16 marks)
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4 points @ 4marks each
1.

A good management system will allow families to plan for spending to meet financial goals e.g. bills, family
holidays.

2.

Good Management systems allow families to organise a weekly plan and shopping list for meal planning allowing
families to avoid food waste and less reliance on fast food and readymade meals.

3.

A good management system will also help improve family life as it eases stress on all family members as household
work is shared and there is negotiation between tasks for the family.

4.

Finally a well run management system allows the family to plan for times of the unexpected e.g. accidents,
change in circumstances, work alterations etc.

Part (b) 18marks *6 points @ 3m each
INPUTS

THROUGHPUTS

OUTPUTS

3.

5.

Gather the resources necessary
to achieve the family holiday i.e.
how much money is to be saved,
how much time to save it for it and
how many people are going on the
holiday.

Has the goals of the family holiday
been achieved e.g. did they follow
the targets set out. Were the wants
satisifed post holiday.

1.
What are the needs of the family for
a family holiday e.g. do they want
sun, access to a pool, does it need
to be abroad or can you holiday at
home staycation.

2.

4.

What do the family value when it
comes to a family holiday e.g. time
away together, getting a break from
work.

Consider the alternatives of the
family holidays and after you have
evaluated it make the decision on
the destination etc.

6.
Have the values changed post
holidays? Was saving for the
holiday worth the sacrfices made.

(c) Evaluate the use of credit as a method of payment for a family holiday.

(16 marks) 4 points @ 4 marks

1

The family has the advantage of the family holiday
immediately without
waiting to save up for the
holiday.
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2

It allows the family to
take advantage of a sale
whereby a family may not
be able to afford a holiday
at another time.

3

Disadvantages of credit.
The holiday may end
up costing the family
significantly more
in the long run with
high interest rates and
it may also encourage
overspending while on
holidays.
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4

Repayments on the
family holiday loan
bought on credit might
end up causing high
stress rates among family
members trying to make
repayments each month.

Question 5

(10 makrs)

a.

Define the term “family” and explain the concept fo the universality of the family.

b.

Explain how the family can meet the physical, emotional, economic and social need of its members.
											(24 marks)

c. Discuss the challenges that may be experienced by the family of a child with special needs.
											(16 marks)
Define the term family and explain the concept of the universality of the family.
Definition @ 5 marks

(10 marks)

◆

The family is a group of people related to each other by blood, marriage or adoption.

◆

The family exists in all known socities throughout the world. The makeup and form will change due to
variations in culture but the fundamental cornerstone of society.

Home Economics | Leaving Certificate

The modern Irish family is samller and more diverse than ever before.

(b) Explain how the family can meet the physical, emotional, economic and social needs of its
members. (24 marks) 4 points @ 6 marks
1.

Physical needs: The family should provide for the basic physical needs of its members, including
shelter, food, warmth and clothing allowing them to grow and develop in a healthy environment.

Emotional needs:
◆

The family should provide for a loving, caring and secure home for children. All
children should be able to express their emotions, feelings, fears or desires and
know that they are being listened to.

Economic needs:
◆

The family should economically support children until they reach the age where
they are self-sufficient I.e. 18years or in full time education.

Social needs
◆

The family should provide an environment where children can learn acceptable
social behaviours to fit into society, this can be done by the parents displaying
normal social norms e.g. having manners, respecting each other.
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Discuss the challenges that may be experienced by the family of a child with special needs.
(16 marks) 4 points @ 4 marks
◆

Isolation and exhaustion may be experienced by parents who are the primary carers for the family members
with special needs as they may not get a break or a day off.

◆

Reduced household income as one parent may have to give up their work in order to stay home and care for
the child with special needs.

Difficulties cont’d
◆

Increased household expenditure for example on special equipment required for the home, adaption of the
home, carer’s visits, GP appointments may all affect and add to household finances.

◆

One or both parents may experience feelings of stress & guilt trying to divide their time equally among all family
members and still juggle everyday life.
Elective 3 - Social Studies - 80 marks
Candidates selecting this elective must answer 3(a) and either 3(b) or 3(c).

3. (a) ‘Life on a low income is the norm for a large proportion of our society.’
							(Poverty Focus, Social Justice Ireland, 2020)
i.

Define poverty. 										(8 marks)

ii.

In relation to poverty explain each of the following:
◆

Relative poverty

◆

The poverty line

◆ The poverty trap. 									(18 marks)
												
iii. Discuss the extent and distribution of poverty in Ireland today. 				
(12 marks)
iv. Name and give details of one social welfare assistance/benefit available to people who are experiencing
poverty. 											(12 marks)

and

3. (b) People in work, paid or unpaid, tend to enjoy happier and healthier lives.
(15 marks)

i.

Identify and elaborate on the factors that affect an individual’s attitude to work. 		

ii.

Discuss giving examples, how a community can benefit from the work of volunteers. (15 marks)

or

3. (c) 42% of people who are working from home said that ‘managing the boundary between work and home life was
very difficult.’ 									
(Irish Independent, 2020)
i.

Explain the importance of the distribution of work tasks and childcare responsibilities in families.

											
ii.

(15 marks)

Discuss how improvements in the provision of education have impacted on family life.

												(15 marks)
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3. (a) ‘Life on a low income is the norm for a large proportion of our society.’
(8 marks)

2 points @ 4marks each
Define Poverty:
People are living in poverty if their income and resources are so inadequate as to preclude them from
having a standard of living which is regarded as acceptable by Irish society.
This inadequate income and resources may exclude and marginalise people from participating in activities that are considered the norm for people in society.

(ii) In relation to poverty explain each of the following: (18m)
◆

Relative poverty 2 points @ 3 marks

◆

The poverty line 2 points @ 3 marks

◆

The poverty trap. 2 Points @ 3 marks
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(i) Define poverty. 									

Relative Poverty:
◆

Is the condition in which people are deprived of the minimum amount of income needed in order to maintain
the average standard of living in the society they live in.

◆

Relative poverty is defined relative to the members of a society and, therefore, differs across countries.

The Poverty Line:
◆

This is described as the estimated minimum income considered necessary to maintain a basic standard of
living.

◆

It is minimum amount of money a person would need to provide for basic needs such as food, clothing and
shelter.

The Poverty Trap
◆

A poverty trap is a mechanism that makes it very difficult for people to escape poverty.

◆

People who receive social welfare benefits will lose them if they return to work and in often cases social welfare
benefits may be more financially rewarding than wages in a low paid jobs.
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(iii) Discuss the extent and distribution of poverty in Ireland today. (12 marks)
3 points @ 4 marks
◆

During the 1980’s the number of people living below the poverty line increased, as unemployment rates
reached all time rates reached due to an economic recession.

◆

After this, the Celtic tiger increased employment rates which led to a decrease in the number of people
living below the poverty line.

◆

At present, due to the continued high housing prices and the pandemic there is a large percentage of people
living below the povery line in Ireland.

◆

The groups most at risk include women over 65, households where the head of the household is working in
the home, the elderly; disabled; unemployed; low paid workers.
(iv) Name and give details of one social welfare assistance/benefit available to people who are
experiencing poverty. * 12marks

Covid 19 – Pandemic Unemployment Payment
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(4marks to name it)

◆

The COVID-19 Pandemic Unemployment Payment (PUP) is a social welfare payment for employees and
self-employed people who have lost all their employment due to the COVID-19 public health emergency.

◆

PUP closed to new applicants from 8 July 2021. Under the Economic Recovery Plan, there will be a gradual
reduction in rates from 7 September 2021 by 50euro each time.
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Part (b)
3 factors @ 5m each
◆

Working conditions have a big impact on people’s attitude to work for example a safe, clean,
friendly workplace influences attitudes to work as it creates happy employees which in turn creates
a productive work environment.

◆

Social contact – many people work for the social contact that it provides for people such as working
with people who have similar interests and enhancing a strong sense of self-esteem.

◆
◆

Work provides people with a strong sense of identity and status and this can make them feel valued
which enhances their self-esteem. This causes people to have a more positive attitude to work.

2. Discuss giving examples, how a community can benefit from the work of volunteers. (15 marks)
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Identify and elaborate on the factors that affect an individual’s attitude to work. (15 marks)

1.

3 points @ 5m each
◆

Voluntary work supplies a range of services to various disadvantaged and underpriviliged groups
e.g., older people and the homeless. Services include financial assistance, advisory assistance and
material assistance e.g., food & clothes.

Voluntary organisations often run
services that should be provided
by state funding e.g., The Ronald
McDonald House provides
accomodation for families whose
children are ill and undergoing
medical treatment in hospital.

Voluntary work creates
awareness of social problems
e.g., poverty, by attracting media
attention through fundraisers or
protests leading to social change
and reform.

Part (c)
1.

Explain the importance of the distribution of work tasks and childcare responsibilities in
families. 										(15marks)

3 points @ 5 marks
◆

Both parents now generally involved in childcare leading to closer relationships between parents
and children.

◆

Reduces role overload and role conflict as children are introduced to gender equity from an early
age as parents are seen as role models sharing household tasks.

◆

Sharing childcare responsibilities will reduce long term stress on everyday household work tasks
are shared among family members e.g., cooking, vacuuming laundry.
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2. Discuss how improvements in the provision of education has impacted on family life.
												(15 marks)
3 points @5m each
◆

The Early Childhood Care and Education (ECCE) Scheme provides early childhood care and education
for children of pre-school age for 3hrs a day 5 days a week for free. This scheme has eased the financial
pressure of high-cost childcare.

◆

Improvements for children who have special educational needs such as learning support/resource teachers
providing additional support in schools, SNA’s to provide non-teaching support to student with additional
needs easing the burden for parents and families.

◆

Distance – learning colleges e.g., Open Universities provide a large selection of courses that are suitable to
people such as families to study at home online. This can be appealing to families who have busy lives and
may want to upskill in their education.
BONUS NEW CORE Q4. 2021 Paper & 2022 Paper

Question 4 – Core – 80 marks
Candidates selecting this elective must answer 4(a) and either 4(b) or 4(c).
4. (a) ‘Ireland has a population of less than five million people, yet it produces enough dairy to feed multiples of 		
that’ (Dairy Sector Profile, Bard Bia)
i.

Discuss the nutritional significance of milk in the diet of young children. 			

ii.

Describe one process used by manufacturers to extend the shelf life of milk. Refer to:

(20 marks)

◆

Name of the process

◆

How the process is carried out

◆

Packaging and labelling. 								(18 marks)

iii. Outline the measures (initiatives) taken by the dairy industry to meet current consumer trends. (12 marks)

and
4. (b) ‘It is anticipated that the prevalence of diabetes in Ireland will increase to 278,000 by 2030.’
								(Changing Lives 2016 — 2020, Diabetes Ireland)
◆

In relation to diabetes, give an account of:

◆

Types of diabetes

◆

Dietary requirements that should be followed for individuals with diabetes. 			

(20 Marks)

iii. Outline the uses of sweeteners in food production. 						

(10 marks)

4. (c) Market research involves the use of a variety of consumer research methods.
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i.

Name and describe two methods of consumer research. 					

(12 marks)

ii.

Outline the benefits of consumer research for both the consumer and the retailer. 		

(18 marks)
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Part (a)
Discuss the nutritional significance of milk in the diet of young children. 		
								
5 points @ 4 marks

(20 marks)

1.

Milk is an excellent source of HBV protein for example caseinogen essential in the diets of young
children to help them grow and for repair of the bodys cells.

2.

Milk is a great source of Calcium and phosphorus which is vital for strong bones especially for
young growing children and teenagers.

3.

Milk is very nutritious for its vitamin contribution as it contains Vitamin A – important for healthy
skin and eyesight, a source of the Vitamin B group important for healthy nervous system and it can
be fortified to add in lost vitamins and improve its value for growing young children.

4.

Milk is a liquid food with a high-water content at 84% making it an excellent source of hydration for
young children who lose water regulary from the body through sweat etc.

5.

Milk contains small amounts of carbohydrate in the form of Lactose. This sugar can be used as a
form of energy for young busy growing children.
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1.

2. Describe one process used by manufacturers to extend the shelf life of milk.
Refer to:
*name of process (2m)
*How the process is carried out (4 points @ 2m each)
*Packaging & Labeling (8 points @ 1m each)

Name of Process

How it is carried out:

1.

Pasteurisation

Milk is homogenised first at 60C to allow fat globules to
mix throughout the milk.

2. Next it is heated to 72C for 25 seconds only.
3. The milk is rapidly cooled very quickly to 10C.
4. All pathogenic bacteria is destroyed.

Packaging & Labelling of Milk
1.

2.

Milk can be packaged in a wide variety of containers for example ◆ Waxed carton paper
◆ Glass bottles
◆ Metal cans (formula)
◆ Plastic cartons.
Milk labelling will include a variety of information such as type of milk, brand name, quantity of milk,
nutritional information, date stamp and storage instructions.
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3. Outline the measures (initiatives) taken by the dairy industry to meet current consumer trends.
											
(12 marks)
3 points @ 4m each
Sample Ans...
◆

There is now much greater varieties of milks available in most supermarkets for people who maybe health
conscious e.g., low fat milk, skimmed, lactose free milk, fortified milk etc.,

◆

Most leading brands are now offering varieties of dairy free milks e.g., Oat, Coconut, soya, Almond milk etc.,
in order to keep up with the new diets such as vegan and trends in relation to dairy free milks.

◆

There is also a much greater selection of yoghurts available on fridge shelves now such as bio yoghurts,
pre-biotic yoghurts for gut health, flavoured yoghurts, drinks etc. All of these are all very handy inclusions in
people’s lunch boxes.

4. (b) (i) In relation to diabetes give an account of • types • dietary requirements that should be followed for
individuals with diabetes. 								
(20 marks)
Types – 2 points @ 4 mark
TYPE 1: The pancreas does not produce insulin
Often hereditary and develops mainly during childhood, adolescence and young adulthood
Cannot be reversed
TYPE 2: The pancreas produces insulin that cannot be used by the body
Develops mainly during later adulthood, especially among overweight adults.
Controlled by oral medication, diet or injectable insulin.
Dietary guidelines for a person with Diabetes:
1.

Reduce intake of foods high in saturated fat e.g., butter and cheese to maintain a healthy weight long term.
This is particularly NB for Type 2 diabetes.

2.

Increase intake of high fibre foods e.g., wholegrain bread, as they release glucose into the bloodstream
slowly & steadily.

(ii) Outline the uses of sweeteners in food production. (10 marks) 2 uses @ 5 marks
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◆

Used to sweeten food e.g., biscuits, cakes.

◆

Sweeten specialist foods for consumers with diabetes e.g., sugar free chocolate / sugar free jam
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