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Introduction 
Our examiners’ reports are produced to offer constructive feedback on candidates’ performance in the 
examinations. They provide useful guidance for future candidates. The reports will include a general 
commentary on candidates’ performance, identify technical aspects examined in the questions and 
highlight good performance and where performance could be improved. The reports will also explain 
aspects which caused difficulty and why the difficulties arose, whether through a lack of knowledge, poor 
examination technique, or any other identifiable and explainable reason. 

Where overall performance on a question/question part was considered good, with no particular areas to 
highlight, these questions have not been included in the report. A full copy of the question paper can be 
downloaded from OCR. 
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Paper 1 series overview 
Paper J309/01 

It was pleasing to see the vast majority of candidates attempted to answer all the questions on the 
paper. It was also evident that candidates had sufficient time to answer all the questions as the vast 
majority of candidates worked their way through the entire paper.  

The paper appeared to be accessible to candidates of all abilities. To perform well on the paper 
candidates needed to have covered the whole specification and be able to demonstrate scientific 
knowledge and understanding of food preparation and nutrition. Candidate performance was very mixed 
with a wide range of ability evident. 

Many candidates had been well prepared for the examination; however, some would benefit from more 
in depth knowledge of the functional properties and chemical processes as well as the nutritional content 
of food. Candidates understood the relationship between diet, nutrition and health; however, some could 
only apply general knowledge of this when answering questions, this was particularly evident in Question 
9b. 

Candidates would benefit from reading questions carefully and answering with information specific to 
what is being asked. They would also benefit from learning the definitions and meanings of subject 
specific terminology in order to be able to apply this to answering questions such as 4ci and 4cii.  

The extended questions were attempted well by many candidates, but some responses were quite brief. 
Candidates would benefit from making a simple plan in order to avoid repeating information and 
including information that is not relevant.   
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Question 1 (a) (i) 

This question was generally well answered with growth and repair being stated, although some 
candidates referred incorrectly to muscle growth/muscle building. 

Question 1 (a) (ii) 

Many candidates demonstrated clear knowledge and were able to state that HBV contained all the 
essential amino acids.  

Question 1 (b) 

Very few candidates were able to name two correct micronutrients or explain their functions. When a 
correct response was given (iron was often stated), the functions were often too vague to be given a 
mark. 

 

Misconception Many candidates focused on macronutrients instead of micronutrients. It is 
important that students are able to distinguish between the two and know 
what the different functions are. 
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Question 1 (c) 

Many candidates were able to gain two marks with a good range of responses. 

Question 1 (d) 

Many candidates were able to state one change that takes place, usually stating a change in colour. 
They were not always able to give a scientific explanation for the change though, meaning they were 
unable to gain the second mark. 

Question 2 

 

Misconception Some candidates discussed the qualities and benefits of Fairtrade products 
for the consumer, instead of focussing on the four areas outlined in the 
question: the producers, the workers, the local community and the 
environment. 

Not many candidates were able to refer to all four areas stated in the question and therefore very few 
achieved a Level 3 mark. There was a lack of knowledge about how the environment would benefit, 
although candidates did demonstrate knowledge of how the workers and their communities would 
benefit. 
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Question 3 (a) 

Some candidates knew that air was beaten into the mixture and that the air was trapped, but more 
scientific knowledge was needed to answer this question.  

Question 3 (b) 

Some candidates were able to demonstrate detailed knowledge and understanding of the functions of 
the ingredients used in a sponge mixture, and explained the changes showing scientific knowledge. 

Question 3 (c) 

Many candidates were able to state at least one quality. The most common responses were light and 
golden brown. When answered incorrectly, candidates had used words such as fluffy or soft and no 
soggy bottoms. 
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Question 3 (d) 

Many different correct responses were given for this question, although some candidates stated ways to 
fill the cake rather than decorate it – which is not what the question had asked. 

Question 4 (a) (i) 
A very well answered question, allowing candidates to demonstrate clear knowledge. 

Question 4 (a) (ii) 

Very few candidates were able to make a statement and explain it. Some were able to make a 
statement, for which they gained one mark, but were not able to explain it fully and therefore did not gain 
both marks.  

Question 4 (b) 

Candidates tended to struggle when responding to this question, demonstrating a slightly vague 
understanding of the term. 
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Question 4 (c) (i) 

Candidates found this question challenging too, and many did not fully understand what BMR means.  

Question 4 (c) (ii) 

Similar to the two questions above, candidates tended to struggle when explaining what PAL meant.  

 

AfL Candidates need to be ready to demonstrate their knowledge of key topics, 
and should be familiar with the terms and know what they mean. 

 

Question 5 (a) 

The majority of candidates gave three answers and many suggested credible dishes. The most common 
error was not making the leftover food into a dish but suggesting what it could be served with, e.g. 
sausage and mash, roast dinner, peas with rice. 
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Question 5 (b) 

Candidates were able to discuss a range of ways of reducing food waste and demonstrated their 
knowledge when responding the question. Some candidates had not read the question and discussed 
ways of using leftover food in other dishes, or suggested feeding the homeless or feeding pets.  

Question 6 (a) 

A range of responses was given, demonstrating candidates’ knowledge.  
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Question 6 (b) 

Candidates displayed good knowledge of current government nutritional advice and many suggested 
suitable changes. 

 

 

Question 6 (c) 

This was a well answered question with a wide range of correct answers given. Candidates showed 
clear knowledge of reasons for following a vegetarian diet, as shown in the exemplar below which gained 
two marks. The exemplar also includes a common incorrect response – body image and similar 
answers. 

Exemplar 1 

 

 

Misconception Some candidates did not read the question correctly and did not make 
explicit which foods were being changed. This meant they were unable to 
gain marks as they only stated ‘eat more vegetables/cut down on fizzy 
drinks’. 
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Question 7 (a) 

Many candidates answered the question well and were able to use the correct terminology when naming 
the equipment. Some did not specify electric for the hand whisk or food for the food processor. 

Question 7 (b) 

Very few candidates were able to state four correct reasons. Answers were often vague, e.g. quick, 
easy, healthy and cheap, with no added fat and retaining nutrients being the most common correct 
responses. There was little mention of saving fuel by cooking several products at once. 
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Question 7 (c) 

Some candidates were able to provide two factors but were unable to explain them clearly. The majority 
of correct responses related to health reasons with good explanations and examples. Many responses 
related to time but did not link this to time available. The exemplar below is an example of an excellent 
response, clearly explaining two factors and giving examples. 

Exemplar 2 

 

Question 8 (a) 

Candidates displayed excellent knowledge of the range of milk types available. 
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Question 8 (b) 

Although candidates tried, some were unable to answer this question and gave answers similar to how 
cheese or butter is created, as seen below. Many candidates did not state that the bacteria added was 
harmless, although some stated it was friendly bacteria. Often candidates had the sequence incorrect 
but were able to state that flavours were added at the end so were able to gain that mark. 

Exemplar 3 

 

 

Question 8 (c) 

A range of responses were given to this question, with gone off being the most frequently used incorrect 
response. 
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Question 9 (a) 

Candidates either had a clear understanding and were able to explain the differences or had a very 
vague understanding, as seen in the exemplar below. 

Exemplar 4 

 

 

Question 9 (b) 

The majority of candidates explained the eatwell plate/healthy eating guidelines in detail, but were not 
able to link their advice to diabetes in particular. Some candidates did not just give the dietary advice that 
was stated in the question, but talked about exercise, high blood pressure, CHD, medication and seeking 
help from the GP.  
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Question 9 (c) 

Candidates struggled with this question and many did not have solid knowledge about how tooth decay 
is caused. 

 

Question 10 (a) (i) 

Many candidates were not sure what the correct temperature was. 

Question 10 (a) (ii) 

Similar to the above, many candidates were not sure what the correct temperature was. 

Question 10 (b) 

Many candidates were able to state at least two correct conditions. 
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Question 10 (c) 

Many candidates were able to state at least two correct signs. 
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Supporting you 
For further details of this qualification please visit the subject webpage.

Review of results

If any of your students’ results are not as expected, you may wish to consider one of our review of results 
services.  For full information about the options available visit the OCR website.  If university places are 
at stake you may wish to consider priority service 2 reviews of marking which have an earlier deadline to 
ensure your reviews are processed in time for university applications.

Review students' exam performance with our free online results analysis tool. Available for GCSE, A Level 
and Cambridge Nationals. 

It allows you to:

•	 review and run analysis reports on exam performance 

•	 analyse results at question and/or topic level*

•	 compare your centre with OCR national averages 

•	 identify trends across the centre 

•	 facilitate effective planning and delivery of courses 

•	 identify areas of the curriculum where students excel or struggle 

•	 help pinpoint strengths and weaknesses of students and teaching departments.

*To find out which reports are available for a specific subject, please visit ocr.org.uk/administration/
support-and-tools/active-results/ 

Find out more at ocr.org.uk/activeresults

CPD Training
Attend one of our popular CPD courses to hear exam feedback directly from a senior assessor or drop in 
to an online Q&A session.

Please find details for all our courses on the relevant subject page on our website. 
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OCR Resources: the small print

OCR’s resources are provided to support the delivery of OCR 
qualifications, but in no way constitute an endorsed teaching 
method that is required by OCR. Whilst every effort is made 
to ensure the accuracy of the content, OCR cannot be held 
responsible for any errors or omissions within these resources.  
We update our resources on a regular basis, so please check the 
OCR website to ensure you have the most up to date version.

This resource may be freely copied and distributed, as long as  
the OCR logo and this small print remain intact and OCR is 
acknowledged as the originator of this work. 

Our documents are updated over time. Whilst every effort is made 
to check all documents, there may be contradictions between 
published support and the specification, therefore please use the 
information on the latest specification at all times. Where changes 
are made to specifications these will be indicated within the 
document, there will be a new version number indicated, and a 
summary of the changes. If you do notice a discrepancy between 
the specification and a resource please contact us at:  
resources.feedback@ocr.org.uk.

Whether you already offer OCR qualifications, are new to OCR, or 
are considering switching from your current provider/awarding 
organisation, you can request more information by completing the 
Expression of Interest form which can be found here:  
www.ocr.org.uk/expression-of-interest

Please get in touch if you want to discuss the accessibility of 
resources we offer to support delivery of our qualifications: 
resources.feedback@ocr.org.uk

Looking for a resource?
There is now a quick and easy search tool to help find free resources 
for your qualification:

www.ocr.org.uk/i-want-to/find-resources/
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