Advance information
PAPER 4 - WRITING
FRENCH

Foundation
• Theme 1 (identity and culture)
• Who am I? (Module 1)

• Theme 2 (local area, holiday and travel)
• Town, region and country (Module 4)

• Daily life (Module 2)

• Theme 3 (school)
• What school is like (Module 6)

• Theme 4 (future aspirations, study and
work)
• Work (Module 7)

Higher
• Theme 1 (identity and culture)
• Cultural life (Module 3)

• Theme 3 (school)
• What school is like (Module 6)

• Theme 2 (local area, holiday and travel)
• Town, region and country (Module 4)

• Theme 4 (future aspirations, study and
work)
• Ambitions (Module 7)

IMPORTANT!
• Please note this information is only for the WRITING PAPER (paper 4)
• No content has been removed from any of the other 3 papers (Listening,
Reading and Speaking) so you will still need to revise all the vocab

• Full French vocab list available on Quizlet as follows:

https://quizlet.com/gb/262223939/french-gcse-flash-cards/

Original document from Edexcel

Advance information
PAPER 4 - WRITING
SPANISH

Foundation
• Theme 2 (local area, holiday and travel)
• Holidays (Module 1)
• Town, region and country (Module 5)

• Theme 3 (school)
• What school is like (Module 2)
• School activities (Module 2)

• Theme 4 (future aspirations, study and
work)
• Ambitions (Module 7)

Higher
• Theme 2 (local area, holiday and

• Theme 4 (future aspirations, study and

• Theme 3 (school)

• Theme 5 (international and global

travel)
• Town, region and country (Module 5)

• School activities (Module 2)

work)
• Ambitions (Module 7)

dimension)
• Bringing the world together (Module 8)

IMPORTANT!
• Please note this information is only for the WRITING PAPER (paper 4)
• No content has been removed from any of the other 3 papers (Listening,
Reading and Speaking) so you will still need to revise all the vocab

• Full Spanish vocab list available on Quizlet as follows:

https://quizlet.com/gb/402130853/spanish-gcse-higher-edexcel-flashcards/

Original document from Edexcel
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Advance Information

You are not permitted to take this notice into the examination.
This document is valid if downloaded from the Pearson Qualifications
website.

Instructions

• Please ensure that you have read this notice before the examination.
Information

notice covers all examined components.
• This
format/structure of the assessments remains unchanged.
• The
advance information notice details the focus of the content of the exams in
• This
the May–June 2022 assessments.
are no restrictions on who can use this notice.
• There
notice is meant to help students to focus their revision time.
• This
and teachers can discuss the advance information.
• Students
This
document
has 5 pages.
•

Continue

W50843A
©2022 Pearson Education Ltd.

G:1/1/1/1/1/1

*W50843A*

General advice
•

Students and teachers should consider how to focus their revision of other parts of
the specification, for example to review whether other topics may provide knowledge
which helps your understanding in relation to the areas being tested in 2022.

•

Students should only refer to the advance information for components for which they
intend to sit examinations, for example for specifications with optional papers.

•

It is advised that teaching and learning should still cover the entire subject content
in the specification. The government believes it is important that students cover
the curriculum as fully as possible, so that they are as well prepared as possible for
progression to the next stage of their education.

A link to the Joint Council for Qualifications guidance document on advance information
can be found on the Joint Council for Qualifications website or here.
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Advance Information
Subject specific section
•

For our Pearson Edexcel GCSE Business, for both the component 01 and the
component 02 examination papers, questions within these papers will sample
content only from the areas specified in this notice.

•

Teachers may choose to focus their teaching and revision on the content set out in
this document, but should aim where possible to do so only once the full content of
the course has been delivered.

•

Students will not be disadvantaged if solely using the areas indicated in this
document. Students’ responses to individual questions may draw upon other areas
of specification content where relevant, and credit will be given for this where
appropriate. Students can draw upon knowledge, skills and understanding from
across the specification when responding to synoptic questions, and again credit will
be given where this occurs beyond the content listed.

•

The specification content is presented in numerical order as set out in the
specification, and not reflecting the question order of the examination papers.
Some questions may be answerable using more than one area of specified content.
Any content listed may appear in the examination papers in any question style,
from MCQs (multiple choice questions) through to higher tariff extended response
questions.

•

Quantitative skills relevant to each component are included in this information.

W50843A
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Paper 1 (1BS0/01)
Specification content (inclusive of pages 8–12 of the specification):
Topic 1.1 Enterprise and entrepreneurship
1.1.2 Risk and reward
1.1.3 The role of business enterprise
Topic 1.2 Spotting a business opportunity
1.2.2 Market research
1.2.3 Market segmentation
Topic 1.3 Putting a business idea into practice
1.3.1 Business aims and objectives
1.3.2 Business revenues, costs and profits
1.3.3 Cash and cash-flow
1.3.4 Sources of business finance
Topic 1.4 Making the business effective
1.4.1 The options for start-up and small business
1.4.2 Business location
1.4.3 The marketing mix
Topic 1.5 Understanding external influences on business
1.5.1 Business stakeholders
1.5.2 Technology and business
1.5.3 Legislation and business
1.5.4 The economy and business
1.5.5 External influences
Appendix 2: Quantitative skills
Calculation
Calculations in a business context, including:
• percentages and percentage changes
• revenue, costs and profit
• cash-flow forecasts, including total costs, total revenue and net cash flow
Interpretation
Interpretation and use of quantitative data in business contexts to support, inform and
justify business decisions, including:
• information from graphs and charts
• market data, including market share, changes in costs and changes in prices

W50843A
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Paper 2 (1BS0/02)
Specification content (inclusive of pages 15–20 of the specification):
Topic 2.1 Growing the business
2.1.1 Business growth
2.1.3 Business and globalisation
2.1.4 Ethics, the environment and business
Topic 2.2 Making marketing decisions
2.2.1 Product
2.2.3 Promotion
2.2.4 Place
2.2.5 Using the marketing mix to make business decisions
Topic 2.3 Making operational decisions
2.3.1 Business operations
2.3.2 Working with suppliers
2.3.4 The sales process
Topic 2.4 Making financial decisions
2.4.1 Business calculations
2.4.2 Understanding business performance
Topic 2.5 Making human resource decisions
2.5.1 Organisational structures
2.5.4 Motivation
Appendix 2: Quantitative skills
Calculation
Calculations in a business context, including:
• averages
• revenue, costs and profit
• gross profit margin and net profit margin ratios
• average rate of return
Interpretation
Interpretation and use of quantitative data in business contexts to support, inform and
justify business decisions, including:
• information from graphs and charts
• market data, including market share, changes in costs and changes in prices
END OF ADVANCE INFORMATION
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Advance information June 2022
GCSE Drama (8261)
Version 1.2
Because of the ongoing impacts of the Coronavirus (COVID-19) pandemic, we are providing
advance information on the focus of June 2022 exams to help students revise.
This is the advance information for GCSE Drama (8261).

Information
•
•
•
•

This advance information covers section B of the written paper.
The play sections listed below will be the part of each play from where an extract for the
assessment will be selected. The extract to be assessed will be presented as normal for the
student in the question paper.
Due to the nature of questions in sections A and C, advance information is not being
provided for these sections.
It is not permitted to take this advance information into the examination.

Advice
•
•

Students and teachers should consider how to focus their revision of other non-listed parts
of the specification, for sections A and C.
Students and teachers should consider that students will also be assessed on knowledge,
skills and understanding from the play as a whole.

Focus of the June 2022 exam
Play

The Crucible
by Arthur Miller

Section of play
Act Two

Start: (page number 59)
Hale’s entrance
Hale Good Evening.
Finish: (page number 66)
Proctor She do not mean to doubt the Gospel….. a
Christian House.

Copyright © 2022 AQA and its licensors. All rights reserved.
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Play

Blood Brothers
by Willy Russell

Section of play
Act Two

Start: (page number 68)
The classroom sequence breaks up as we see Mrs
Lyons staring at a piece of paper. Edward is standing
before her.
Mrs Lyons (incredulously) Suspended? Suspended?
(She looks at the paper.) Because of a locket.
Finish: (page number 75)
Edward Come on then…..my ma…

Around the World in 80 Days
by Jules Verne/Laura Eason

Act Two
Start: (page number 58, start of Act Two, Scene 22)
Yokohama
Three CIRCUS PERFORMERS warm up
Finish: (page number 63, end of Scene 23)
FIX Agreed.
They shake hands

Things I know to be True
by Andrew Bovell

Home That night
Start: (page number 63)
BOB enters.
FRAN Look at me?
Finish: (page number 69)
BOB He did that with the first dollar he took….. even if it
means jail.

Noughts and Crosses
Act Two
by Malorie Blackman/Dominic Cooke
Start: (page number 114, start of Scene 26)
The beach
CALLUM (to audience.) All the way down to the
coast….
Finish: (page number 120, end of Scene 29)
The End.
Romeo and Juliet
by William Shakespeare

Act Three
Start: (page number 70, Scene two)
Enter Nurse, with cords.
Juliet And she brings news,…
Finish: (page number 76)
Romeo ….Taking the measure of an unmade grave.

Copyright © 2022 AQA and its licensors. All rights reserved.
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Play

A Taste of Honey
by Shelagh Delaney

Section of play
Act One

Start: (page number 39)
(Fade out. Music. Wedding bells. HELEN’S music. She
dances on with an assortment of fancy boxes,
containing her wedding clothes.)
Helen Jo! Jo! Come on. Be sharp now.
Finish: (page number 45)
Jo Good luck, Helen.

Please note that the page numbers referred to are from the specific edition of the play listed in the
specification, the start and finishing lines have been given to identify the exact section to be referred
to.
END OF ADVANCE INFORMATION

Copyright © 2022 AQA and its licensors. All rights reserved.
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GCSE ENGLISH LITERATURE: SUMMER EXAMS 2022

Literature Paper 1:
C19th Novel - Frankenstein by Mary Shelley
Modern Drama – An Inspector Calls by JB Priestley
You need to revise ALL the topic areas and ensure you have solid whole text knowledge.
These questions will both assess you on:
AO1: Read, understand and respond to texts. – THIS IS REALLY IMPORTANT –
ANSWER THE QUESTION ACCURACTELY AND SHOW YOUR KNOWLEDGE.
AO1: Students should be able to:
Write clearly and maintain a critical style and develop an informed personal response
use textual references, including quotations, to support and illustrate
interpretations.
AO2: Analyse the language, form and structure used by a writer to create meanings
and effects, using relevant subject terminology where appropriate.
AO3: Show understanding of key themes and ideas and link in relevant context to
support your answer.

Topic List for Frankenstein: Tick areas you have revised and what resources you have created

Topic: Characters
Victor
The Monster
Captain Walton
Elizabeth and Justine
The DeLacey’s
Role of Safie
Victor’s family
Topic: Theme
Ambition
Knowledge and
Power
Revenge
Prejudice & Injustice
Companionship
Poverty

Flashcards
created

Mind-maps &
revision notes

Analysis
Practice

Cross
referenced to
themes and
context,
character

Flashcards
created

CONTEXT

Mind-maps &
revision notes

Analysis
Practice

Cross
referenced to
themes and
context,
character

The Gothic and
Romanticism
The Modern Prometheus
Jean Jacques Rousseau
C19th Science
Industrialisation
Paradise Lost – John Milton
The Sublime

An Inspector Calls

Topic: Characters

Flashcards
created

Mind-maps &
revision notes

Analysis
Practice

Cross referenced
to themes and
context,
character

Mr Birling
Mrs Birling
Sheila
Eric
Gerald Croft
Eva Smith
Topic: Theme
Responsibility
Social Class
Power and Exploitation
Gender Inequality
Socialism
Capitalism
Age and Generation
Gaps

CONTEXT
Priestley’s Ideas and
attitudes
1912 Society – pre-war
attitudes (Edwardian)
1945 Society - post-war
attitudes
C19th Science
Rights of Women
Trade Unions / workers’
rights
Charity and Welfare
Poverty / economy /
salaries

Flashcards
created

Mind-maps &
revision notes

Analysis
Practice

Cross referenced
to themes and
context,
character

GCSE ENGLISH LITERATURE: SUMMER EXAMS 2022

Literature Paper 2:
Section A: Shakespeare – Romeo and Juliet
Section B: Unseen Poetry
You need to revise ALL the topic areas and ensure you have solid whole text knowledge.
These questions will both assess you on:
AO1: Read, understand and respond to texts. – THIS IS REALLY IMPORTANT –
ANSWER THE QUESTION ACCURACTELY AND SHOW YOUR KNOWLEDGE.
AO1: Students should be able to:
Write clearly and maintain a critical style and develop an informed personal response
use textual references, including quotations, to support and illustrate
interpretations.
AO2: Analyse the language, form and structure used by a writer to create meanings
and effects, using relevant subject terminology where appropriate.
AO3: Show understanding of key themes and ideas and link in relevant context to
support your answer.
AO4:
Topic List for Romeo and Juliet: Tick areas you have revised and what resources you have created

Topic: Characters
Romeo
Juliet
Tybalt
The Nurse
Friar Lawrence
Benvolio
Mercutio
Paris
Lord and Lady
Capulet
Prince Escalus
Topic: Theme
Love
Conflict
Youth
Parental relationships
Family and obligation
Destiny and Fate

Flashcards
created

Mind-maps &
revision notes

Analysis
Practice

Cross
referenced to
themes and
context,
character

CONTEXT
Elizabethan expectations of
girls and women / arranged
marriages
Duelling and concepts of
honour
Courtly Love
Patriarchal society
Italian setting – religion and
sacred vows of marriage
Shakespeare challenging
expectations

Flashcards
created

Mind-maps &
revision notes

Analysis
Practice

Cross
referenced to
themes and
context,
character

Poetry – learn your terminology
Language:
Term

Metaphor
Personification

Plosive sounds
Oxymoron

Hyperbole
Irony

Colloquial

Consonance
Assonance

Semantic field
Onomatopoeia

Symbolism
Pathos

Register

Definition

Structure:
Term

Enjambment

Caesura

Monologue

Stanza

Repetition

Rhyme

Rhythm

Free verse

Volta

Refrain

Anaphora

Definition

Summer 2022 Exam
Topics mentioned in Advance information From
Specification

( some topics are removed from Paper 1, Nothing is removed/ reduced from paper 2 Specifications)

GCSE
Computer Science
J277

2

Paper 1 - Content of Computer systems (J277/01)
1.1 – Systems architecture
Sub topic
1.1.1
¨

Architecture of the CPU
The purpose of the CPU:
o

¨

¨

ALU (Arithmetic Logic Unit)
CU (Control Unit)
Cache
Registers

Von Neumann architecture:
o
o
o
o

¨

The fetch-execute cycle

Common CPU components and their function:
o
o
o
o

¨

Guidance

MAR (Memory Address Register)
MDR (Memory Data Register)
Program Counter
Accumulator

Required
What actions occur at each stage of the fetch-execute cycle
ü
ü

The role/purpose of each component and what it manages,
stores, or controls during the fetch-execute cycle

ü

The purpose of each register, what it stores (data or address)

ü

The difference between storing data and an address

Not required
û
Knowledge of passing of data between registers in each stage

1.2 – Memory and storage
Sub topic

Guidance

1.2.1 Primary storage (Memory)
¨

The need for primary storage

¨

The difference between RAM and ROM

¨

The purpose of ROM in a computer system

¨

The purpose of RAM in a computer system

¨

Virtual memory

Required
Why computers have primary storage
ü
§
How this usually consists of RAM and ROM
Key characteristics of RAM and ROM
ü
ü
Why virtual memory may be needed in a system
ü
How virtual memory works
§
Transfer of data between RAM and HDD when RAM is filled

1.2.2 Secondary storage
¨

The need for secondary storage

¨

Common types of storage:
o
o
o

Optical
Magnetic
Solid state

¨

Suitable storage devices and storage media for a given application

¨

The advantages and disadvantages of different storage devices
and storage media relating to these characteristics:
o
o
o
o
o
o

Required
ü
Why computers have secondary storage
ü
Recognise a range of secondary storage devices/media
ü
Differences between each type of storage device/medium
ü
Compare advantages/disadvantages for each storage device
ü
Be able to apply their knowledge in context within scenarios
Not required
û
Understanding of the component parts of these types of storage

Capacity
Speed
Portability
Durability
Reliability
Cost

2
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Sub topic

Guidance

1.2.3 Units
¨

The units of data storage:
o
o
o
o
o
o
o
o

Bit
Nibble (4 bits)
Byte (8 bits)
Kilobyte (1,000 bytes or 1 KB)
Megabyte (1,000 KB)
Gigabyte (1,000 MB)
Terabyte (1,000 GB)
Petabyte (1,000 TB)

Required
ü
Why data must be stored in binary format
ü
Familiarity with data units and moving between each
ü
Data storage devices have different fixed capacities
ü
Calculate required storage capacity for a given set of files

¨
Alternatives
•
Use of 1,024 for conversions and calculations would be acceptable
•
Allowance for metadata in calculations may be used
1.2.4 Data storage
Numbers
¨

How to convert positive denary whole numbers to binary numbers
(up to and including 8 bits) and vice versa

¨

How to add two binary integers together (up to and including
8 bits) and explain overflow errors which may occur

¨

How to convert positive denary whole numbers into 2-digit
hexadecimal numbers and vice versa

¨

How to convert binary integers to their hexadecimal equivalents
and vice versa

¨

Binary shifts

Required
ü
Denary number range 0 – 255
ü
Hexadecimal range 00 – FF
ü
Binary number range 00000000 – 11111111
Understanding of the terms ‘most significant bit’, and ‘least
ü
significant bit’
ü
Conversion of any number in these ranges to another number
base
ü
Ability to deal with binary numbers containing between 1 and
8 bits
§ e.g. 11010 is the same as 00011010
Understand the effect of a binary shift (both left or right) on a
ü
number
Carry out a binary shift (both left and right)
ü

Sub topic

Guidance

Characters
The use of binary codes to represent characters
¨
¨
The term ‘character set’
¨
The relationship between the number of bits per character in a
character set, and the number of characters which can be
represented, e.g.:
o ASCII
o Unicode

Required
ü
How characters are represented in binary
ü
How the number of characters stored is limited by the bits
available
The differences between and impact of each character set
ü
ü
Understand how character sets are logically ordered, e.g. the code
for ‘B’ will be one more than the code for ‘A’
Binary representation of ASCII in the exam will use 8 bits
ü
Not required
Memorisation of character set codes
û

Images
How an image is represented as a series of pixels, represented in
¨
binary
¨
Metadata
The effect of colour depth and resolution on:
¨
o The quality of the image
o The size of an image file
Sound
¨
How sound can be sampled and stored in digital form
The effect of sample rate, duration and bit depth on:
¨
o The playback quality
o The size of a sound file

Required
Each pixel has a specific colour, represented by a specific code
ü
ü
The effect on image size and quality when changing colour depth
and resolution
ü
Metadata stores additional image information (e.g. height, width,
etc.)
Required
ü
Analogue sounds must be stored in binary
ü
Sample rate – measured in Hertz (Hz)
Duration – how many seconds of audio the sound file contains
ü
ü
Bit depth – number of bits available to store each sample
(e.g. 16-bit)

1.2.5 Compression
¨
¨

The need for compression
Types of compression:
o Lossy
o Lossless

Required
ü
Common scenarios where compression may be needed
Advantages and disadvantages of each type of compression
ü
ü
Effects on the file for each type of compression
Not required
Ability to carry out specific compression algorithms
û

2
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1.3 – Computer networks, connections and protocols
Sub topic

Guidance

1.3.1 Networks and topologies
¨
¨

Factors that affect the performance of networks
The hardware needed to connect stand-alone computers into a
Local Area Network:
o Wireless access points
o Routers
o Switches
o NIC (Network Interface Controller/Card)
o Transmission media

¨

The Internet as a worldwide collection of computer networks:
o DNS (Domain Name Server)
o Hosting
o The Cloud
o Web servers and clients

¨

Required
ü
Understanding of different factors that can affect the
performance of a network, e.g.:
§ Number of devices connected
§ Bandwidth
ü
The tasks performed by each piece of hardware
ü
The concept of the Internet as a network of computer networks
ü
A Domain Name Service (DNS) is made up of multiple Domain
Name Servers
ü
A DNS’s role in the conversion of a URL to an IP address
ü
Concept of servers providing services (e.g. Web server " Web
pages, File server " file storage/retrieval)
ü
Concept of clients requesting/using services from a server
ü
The Cloud: remote service provision (e.g. storage, software,
processing)
ü
Advantages and disadvantages of the Cloud
ü
Apply understanding of networks to a given scenario

1.3.2 Wired and wireless networks, protocols and layers
¨

Modes of connection:
o Wired
•
Ethernet
o Wireless
•
Wi-Fi
•
Bluetooth

¨
¨
¨
¨

Encryption
IP addressing and MAC addressing
Standards
Common protocols including:
o TCP/IP (Transmission Control Protocol/Internet
Protocol)
o HTTP (Hyper Text Transfer Protocol)
o HTTPS (Hyper Text Transfer Protocol Secure)
o FTP (File Transfer Protocol)
o POP (Post Office Protocol)
o IMAP (Internet Message Access Protocol)
o SMTP (Simple Mail Transfer Protocol)

Required
ü
Compare benefits and drawbacks of wired versus wireless
connection
ü
Recommend one or more connections for a given scenario
ü
The principle of encryption to secure data across network
connections
ü
IP addressing and the format of an IP address (IPv4 and IPv6)
ü
A MAC address is assigned to devices; its use within a network
ü
The principle of a standard to provide rules for areas of
computing
ü
Standards allows hardware/software to interact across different
manufacturers/producers
ü
The principle of a (communication) protocol as a set of rules for
transferring data
ü
That different types of protocols are used for different purposes
ü
The basic principles of each protocol i.e. its purpose and key
features
ü
Not required
Understand how Ethernet, Wi-Fi and Bluetooth protocols work
û
û
Understand differences between static and dynamic, or public and
private IP addresses
û
Knowledge of individual standards
û
Knowledge of the names and function of each TCP/IP layer

1.4 – Network security
Sub topic

Guidance

o

1.4.2 Identifying and preventing vulnerabilities
¨

Common prevention methods:
o Penetration testing
o Anti-malware software
o Firewalls
o User access levels
o Passwords
o Encryption
o Physical security

Required
ü
Understanding of how to limit the threats posed in 1.4.1
Understanding of methods to remove vulnerabilities
ü
ü
Knowledge/principles of each prevention method:
§ What each prevention method may limit/prevent
§ How it limits the attack

1.6 – Ethical, legal, cultural and environmental impacts of digital technology
Sub topic

Guidance

1.6.1 Ethical, legal, cultural and environmental impact
¨

Impacts of digital technology on wider society including:
o Ethical issues
o Legal issues
o Cultural issues
o Environmental issues
o Privacy issues

¨

Legislation relevant to Computer Science:
o The Data Protection Act 2018
o Computer Misuse Act 1990
o Copyright Designs and Patents Act 1988
o Software licences (i.e. open source and proprietary)

Required
Technology introduces ethical, legal, cultural, environmental and
ü
privacy issues
ü
Knowledge of a variety of examples of digital technology and how
this impacts on society
ü
An ability to discuss the impact of technology based around the
issues listed
The purpose of each piece of legislation and the specific actions it
ü
allows or prohibits
The need to license software and the purpose of a software
ü
licence
Features of open source (providing access to the source code and
ü
the ability to change the software)
ü
Features of proprietary (no access to the source code, purchased
commonly as off-the-shelf)
ü
Recommend a type of licence for a given scenario including
benefits and drawbacks

Paper
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Content of Computational thinking, algorithms and programming (J277/02)

2.1 – Algorithms
Sub topic

Guidance

2.1.1 Computational thinking
¨

Principles of computational thinking:
o Abstraction
o Decomposition
o Algorithmic thinking

Required
ü
Understanding of these principles and how they are used to
define and refine problems

2.1.2 Designing, creating and refining algorithms
¨
¨
¨

Identify the inputs, processes, and outputs for a problem
Structure diagrams
Create, interpret, correct, complete, and refine algorithms using:
o Pseudocode
o Flowcharts
o Reference language/high-level programming language

¨
¨

Identify common errors
Trace tables

Required
Produce simple diagrams to show:
ü
§
The structure of a problem
§
Subsections and their links to other subsections
ü
Complete, write or refine an algorithm using the techniques listed
ü
Identify syntax/logic errors in code and suggest fixes
ü
Create and use trace tables to follow an algorithm
Flowchart symbols
Line

Input/
Output

Process

Decision

Sub
program

Terminal

2.1.3 Searching and sorting algorithms
¨

Standard searching algorithms:
o Binary search
o Linear search

¨

Standard sorting algorithms:
o Bubble sort
o Merge sort
o Insertion sort

Required
ü
Understand the main steps of each algorithm
ü
Understand any pre-requisites of an algorithm
ü
Apply the algorithm to a data set
Identify an algorithm if given the code or pseudocode for it
ü
Not required
To remember the code for these algorithms
û
û
To remember Exam Reference Language for Merge Sort

2.2 – Programming fundamentals
Sub topic

Guidance

2.2.1 Programming fundamentals
¨
¨

¨
¨

The use of variables, constants, operators, inputs, outputs and
assignments
The use of the three basic programming constructs used to
control the flow of a program:
o Sequence
o Selection
o Iteration (count- and condition-controlled loops)
The common arithmetic operators
The common Boolean operators AND, OR and NOT

Required
Practical use of the techniques in a high-level language within the
ü
classroom
ü
Understanding of each technique
Recognise and use the following operators:
ü
Comparison operators

Arithmetic operators

==

Equal to

+

Addition

!=

Not equal to

–

Subtraction

<	Less than

*

Multiplication

<=

/

Division

Less than or equal to

>	Greater than
>=

Greater than or equal to

MOD	Modulus
DIV
^

Quotient
Exponentiation (to the power)

2.2.2 Data types
¨

The use of data types:
o Integer
o Real
o Boolean
o Character and string
o Casting

Required
ü
Practical use of the data types in a high-level language within the
classroom
Ability to choose suitable data types for data in a given scenario
ü
ü
Understand that data types may be temporarily changed through
casting, and where this may be useful

2.2.3 Additional programming techniques
¨
¨

The use of basic string manipulation
The use of basic file handling operations:
o Open
o Read
o Write
o Close

¨
¨
¨

The use of records to store data
The use of SQL to search for data
The use of arrays (or equivalent) when solving problems, including
both one-dimensional (1D) and two-dimensional arrays (2D)
How to use sub programs (functions and procedures) to produce
structured code
Random number generation

¨
¨

Required
Practical use of the additional programming techniques in a
ü
high-level language within the classroom
ü
Ability to manipulate strings, including:
§
Concatenation
§
Slicing
Arrays as fixed length or static structures
ü
ü
Use of 2D arrays to emulate database tables of a collection of
fields, and records
ü
The use of functions
ü
The use of procedures
ü
Where to use functions and procedures effectively
ü
The use of the following within functions and procedures:
§
local variables/constants
§
global variables/constants
§
arrays (passing and returning)
SQL commands:
ü
§
SELECT
§
FROM
§
WHERE
ü
Be able to create and use random numbers in a program

2.3 – Producing robust programs
Sub topic

Guidance

2.3.1 Defensive design
¨

Defensive design considerations:
o Anticipating misuse
o Authentication

¨
¨

Input validation
Maintainability:
o Use of sub programs
o Naming conventions
o Indentation
o Commenting

Required
ü
Understanding of the issues a programmer should consider to
ensure that a program caters for all likely input values
ü
Understanding of how to deal with invalid data in a program
ü
Authentication to confirm the identity of a user
ü
Practical experience of designing input validation and simple
authentication (e.g. username and password)
ü
Understand why commenting is useful and apply this
appropriately

2.3.2 Testing
¨
¨

The purpose of testing
Types of testing:
o Iterative
o Final/terminal

¨
¨

Identify syntax and logic errors
Selecting and using suitable test data:
o Normal
o Boundary
o Invalid/Erroneous

¨

Refining algorithms

Required
The difference between testing modules of a program during
ü
development and testing the program at the end of production
ü
Syntax errors as errors which break the grammatical rules of the
programming language and stop it from being run/translated
ü
Logic errors as errors which produce unexpected output
ü
Normal test data as data which should be accepted by a program
without causing errors
ü
Boundary test data as data of the correct type which is on the
very edge of being valid
ü
Invalid test data as data of the correct data type which should be
rejected by a computer system
ü
Erroneous test data as data of the incorrect data type which
should be rejected by a computer system
Ability to identify suitable test data for a given scenario
ü
ü
Ability to create/complete a test plan

2.4 – Boolean logic
Sub topic

Guidance

2.4.1 Boolean logic
¨
¨
¨
¨

Simple logic diagrams using the operators AND, OR
and NOT
Truth tables
Combining Boolean operators using AND, OR and
NOT
Applying logical operators in truth tables to solve
problems

Required
ü
Knowledge of the truth tables for each logic gate
Recognition of each gate symbol
ü
ü
Understanding of how to create, complete or edit logic diagrams and truth
tables for given scenarios
ü
Ability to work with more than one gate in a logic diagram
Boolean Operators

Logic Gate Symbol

AND
(Conjunction)
OR
(Disjunction)
NOT
(Negation)

Truth Tables
A
0
0
1
1

AND
B
0
1
0
1

A AND B
0
0
0
1

A
0
0
1
1

OR
B
0
1
0
1

A OR B
0
1
1
1

NOT
A
NOT A
0
1
1
0

Alternatives
•
Use of other valid notation will be accepted within the examination, e.g. Using
T/F for 1/0, or V for OR, etc.

2.5 – Programming languages and Integrated Development Environments
Sub topic

Guidance

2.5.1 Languages
¨

Characteristics and purpose of different levels of programming
language:
o High-level languages
o Low-level languages

¨
¨

The purpose of translators
The characteristics of a compiler and an interpreter

Required
The differences between high- and low-level programming
ü
languages
The need for translators
ü
ü
The differences, benefits and drawbacks of using a compiler or an
interpreter
Not required
û
Understanding of assemblers

2.5.2 The Integrated Development Environment (IDE)
¨

Common tools and facilities available in an Integrated
Development Environment (IDE):
o Editors
o Error diagnostics
o Run-time environment
o Translators

Required
ü
Knowledge of the tools that an IDE provides
ü
How each of the tools and facilities listed can be used to help a
programmer develop a program
ü
Practical experience of using a range of these tools within at least
one IDE
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Lever systems:
Know the three classes of lever and their use in physical
activity and sport:
1st class
– neck
2nd class
– ankle
3rd class
– elbow
Know the definition of mechanical advantage.
⃝

⃝

⃝

Planes of movement and axes of rotation:
know the location of the planes of movement in the body and
their application to physical activity and sport:
frontal
transverse
sagittal
Know the location of the axes of rotation in the body and their
application to physical activity and sport:
frontal
transverse
longitudinal.
Movement analysis INT:
⃝
⃝
⃝

⃝
⃝
⃝

The cardiovascular and respiratory systems
Structure and function of the cardiovascular system:
Know the double-circulatory system (systemic and pulmonary)
Know the different types of blood vessel:
arteries
capillaries
veins
Understand the pathway of blood through the heart:
atria
ventricles
bicuspid, tricuspid and semilunar valves
septum and major blood vessels:
– aorta
– pulmonary artery
– vena cava
– pulmonary vein
⃝
⃝
⃝

⃝
⃝
⃝
⃝

Know the definitions of:
heart rate
stroke volume
cardiac output
Know the role of red blood cells.
⃝
⃝
⃝

Structure and function of the respiratory system:
Understand the pathway of air through the respiratory system:
mouth
nose
trachea
bronchi
bronchiole
alveoli
Know the role of respiratory muscles in breathing:
diaphragm
intercostals
Know the definitions of:
breathing rate
tidal volume
minute ventilation
Understand about alveoli as the site of gas exchange.
⃝
⃝
⃝
⃝
⃝
⃝

⃝
⃝

⃝
⃝
⃝

Aerobic and anaerobic exercise
Know the definitions of:
aerobic exercise
anaerobic exercise
Be able to apply practical examples of aerobic and anaerobic
activities in relation to intensity and duration.
The cardiovascular and respiratory systems INT:
⃝
⃝

Effects of exercise on body systems
Short-term effects of exercise
Understand the short-term effects of exercise on:
muscle temperature
heart rate, stroke volume, cardiac output
redistribution of blood flow during exercise
respiratory rate, tidal volume, minute ventilation
oxygen to the working muscles
lactic acid production
Be able to apply the effects to examples from physical activity/
sport
Be able to collect and use data relating to short-term effects of
exercise
⃝
⃝
⃝
⃝
⃝
⃝

Long-term (training) effects of exercise
Understand the long-term effects of exercise on:
bone density
⃝

I don’t
know this


Nearly
there


Ready for
the Exam


hypertrophy of muscle
muscular strength
muscular endurance
resistance to fatigue
hypertrophy of the heart
resting heart rate and resting stroke volume
cardiac output
rate of recovery
aerobic capacity
respiratory muscles
tidal volume and minute volume during exercise
capilliarisation
Be able to apply the effects to examples from physical activity/
sport
Be able to collect and use data relating to long-term effects of
exercise.
Effects of exercise on body systems INT:
⃝
⃝
⃝
⃝
⃝
⃝
⃝
⃝
⃝
⃝
⃝
⃝

St Paul’s Catholic College PE Department
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Physical Training
Components of Physical Training
Components of fitness:
Cardiovascular endurance/stamina
know the definition of cardiovascular endurance/stamina
be able to apply practical examples where this component is
particularly important in physical activity and sport
know suitable tests for this component, including:
– Cooper 12 minute run/walk test
– multi-stage fitness test
Muscular endurance
know the definition of muscular endurance
be able to apply practical examples where this component is
particularly important in physical activity and sport
know suitable tests for this component, including:
– press-up test
– sit-up test
Speed
know the definition of speed
be able to apply practical examples where this component is
particularly important in physical activity and sport
know suitable tests for this component, including:
– 30m sprint test
Strength
know the definition of strength
be able to apply practical examples of where this component is
particularly important in physical activity and sport
know suitable tests for this component, including:
– grip strength dynamometer test
– 1 Repetition Maximum (RM)
Power
know the definition of power
be able to apply practical examples of where this component is
particularly important in physical activity and sport
know suitable tests for this component, including:
– ‘standing jump’ or ‘vertical jump’ tests
Flexibility
know the definition of flexibility
be able to apply practical examples of where this component is
particularly important in physical activity and sport
⃝
⃝

⃝

⃝
⃝

⃝

⃝
⃝

⃝

⃝
⃝

⃝

⃝
⃝

⃝

⃝
⃝
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know suitable tests for this component, including:
– ‘sit and reach’ test
Agility
know the definition of agility
be able to apply practical examples of where this component is
particularly important in physical activity and sport
know suitable tests for this component, including:
– Illinois agility test
Balance
know the definition of balance
be able to apply practical examples of where this component is
particularly important in physical activity and sport
know suitable tests for this component, including:
– ‘stork stand’ test
Co-ordination
know the definition of co-ordination
be able to apply practical examples of where this component is
particularly important in physical activity and sport
know suitable tests for this component, including:
– ‘wall throw’ test
Reaction time
know the definition of reaction time
be able to apply practical examples of where this component is
particularly important in physical activity and sport
know suitable tests for this component, including:
– reaction time ruler test
Be able to collect and use data relating to the components of
fitness.
⃝

⃝
⃝

⃝

⃝
⃝

⃝

⃝
⃝

⃝

⃝
⃝

⃝

Principles of training:
Know the following definitions of principles of training and be able
to apply them to personal exercise/training programmes:
specificity
overload
progression
reversibility.
Optimising training:
Know the definition of the elements of FITT (Frequency, Intensity,
Time, Type) and be able to apply these elements to personal
exercise/training programmes
Know different types of training, definitions and examples of:
continuous
fartlek
interval
– circuit training
– weight training
– plyometrics
– HIIT (High Intensity Interval Training).
Understand the key components of a warm up and be able to
apply examples:
pulse raising
mobility
⃝
⃝
⃝
⃝

⃝
⃝
⃝

⃝
⃝

stretching
dynamic movements
skill rehearsal
Know the physical benefits of a warm up, including effects on:
warming up muscles/preparing the body for physical activity
body temperature
heart rate
flexibility of muscles and joints
pliability of ligaments and tendons
blood flow and oxygen to muscles
the speed of muscle contraction
Understand the key components of a cool down and be able to
apply examples:
low intensity exercise
stretching
Know the physical benefits of a cool down, including:
helps the body’s transition back to a resting state
gradually lowers heart rate
gradually lowers temperature
circulates blood and oxygen
gradually reduces breathing rate
increases removal of waste products such as lactic acid
reduces the risk of muscle soreness and stiffness
aids recovery by stretching muscles.
Physical Training INT:
⃝
⃝
⃝

⃝
⃝
⃝
⃝
⃝
⃝
⃝

⃝
⃝

⃝
⃝
⃝
⃝
⃝
⃝
⃝
⃝

Preventing injury in physical activity and training
Prevention of injury:
Understand how the risk of injury in physical activity and
sport can be minimised and be able to apply examples,
including:
personal protective equipment
correct clothing/footwear
appropriate level of competition
lifting and carrying equipment safely
use of warm up and cool down -Sit and reach test/ gonionmeter
Know potential hazards in a range of physical activity and
sport settings and be able to apply examples, including:
sports hall
fitness centre
playing field
artificial outdoor areas
swimming pool.
⃝
⃝
⃝
⃝
⃝

⃝
⃝
⃝
⃝
⃝

Preventing injury in physical activity and training INT:
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Socio-Cultural Issues and Sports Psychology
Engagement patterns of different social groups in physical activities and
sports
Physical activity and sport in the UK:
Be familiar with current trends in participation in physical
activity and sport:
using different sources (such as Sport England, National
Governing Bodies (NGBs) and Department of Culture,
Media and Sport (DCMS))
of different social groups
in different physical activities and sports.
⃝

⃝
⃝

Participation in physical activity and sport:
Understand how different factors can affect participation,
including:
age
gender
ethnicity
religion/culture
family
education
time/work commitments
cost/disposable income
disability
opportunity/access
discrimination
environment/climate
media coverage
role models
Understand strategies which can be used to improve
participation:
promotion
provision
access
Be able to apply examples from physical activity/sport to
participation issues.
Engagement patterns of different social groups in physical activities and sports INT:
⃝
⃝
⃝
⃝
⃝
⃝
⃝
⃝
⃝
⃝
⃝
⃝
⃝
⃝

⃝
⃝
⃝

GCSE PE PAPER 2
Socio-Cultural Issues Sports Psychology
Sports Psychology
Goal setting:
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Understand and be able to apply examples of the use of goal
setting:
for exercise/training adherence
to motivate performers
to improve and/or optimise performance
Understand the SMART principle of goal setting with practical
examples
(Specific, Measurable, Achievable, Recorded, Timed)
Be able to apply the SMART principle to improve and/or optimise
performance.
⃝
⃝
⃝

Types of guidance:
Understand types of guidance, their advantages and disadvantages,
and
be able to apply practical examples to their use:
visual
verbal
manual
mechanical.
⃝
⃝
⃝
⃝

Types of feedback:
Understand types of feedback and be able to apply practical
examples to
their use:
intrinsic
extrinsic
knowledge of performance
knowledge of results
positive
negative.
⃝
⃝
⃝
⃝
⃝
⃝

Sports psychology INT:

GCSE PE – Socio-Cultural Issues Sports Psychology
Health, fitness and well-being.
know what is meant by health, fitness and well-being
Understand the different health benefits of physical activity and
consequences of a sedentary lifestyle:
physical:
– injury
– coronary heart disease (CHD)
– blood pressure
– bone density
– obesity
⃝

– Type 2 diabetes
– posture
– fitness
emotional:
– self-esteem/confidence
– stress management
– image
social:
– friendship
– belonging to a group
– loneliness
Be able to apply the above to different age groups
Be able to respond to data about health, fitness and well-being
⃝

⃝

Diet and nutrition:
Know the definition of a balanced diet
Know the components of a balanced diet
carbohydrates
proteins
fats
minerals
vitamins
fibre
water and hydration
Understand the effect of diet and hydration on energy use in
physical
activity
Be able to apply practical examples from physical activity and sport
to diet and hydration.
Health, fitness and well-being INT:
⃝
⃝
⃝
⃝
⃝
⃝
⃝

GCE A LEVEL
MEDIA STUDIES
A680QS
Summer 2022 examinations
Component 1
Component 2

Media Products, Industries Friday, 27 May 2022
and Audiences
Media Forms and Products Wednesday, 8 June 2022
in Depth

Advance Information
General information for students and teachers
This advance information provides the focus of the content of the
Summer 2022 examination papers.
It does not apply to any other examination series.
It is intended to support revision.
It may be used at any time from the date of release.
It must not be taken into the examination.

Subject information for students and teachers
A guidance document on advance information has been produced by The Joint Council for
Qualifications (JCQ) on behalf of all awarding organisations. It can be found here.
This advance information covers Component 1 and Component 2 only. There is no advance
information for Component 3 (NEA).
The following areas of content are suggested as key areas of focus for revision and final
preparation, in relation to the Summer 2022 examinations.
The aim should still be to cover all specification content in teaching and learning.
Students will be expected to draw on knowledge, skills and understanding from across the
specification when responding to synoptic questions.
Component 1: Media Products, Industries and Audiences
Section
Section A: Analysing Media
Language and
Representation

Section B: Understanding
Media Industries and
Audiences

Advance information:
Areas of Theoretical Framework/Media Contexts
and/or Media Forms/Products
This section will assess:
•
•

Media Language: ‘unseen’ Music Video
Representation: Marketing –
Kiss of the Vampire Film Poster
and ‘unseen’ Film Poster

This section will assess:
•

•

Media Industries and Media Contexts:
Newspapers –
the Daily Mirror and The Times;
includes synoptic assessment
Audiences: Advertising –
WaterAid audio-visual Advertisement

Component 2: Media Forms and Products in Depth
Section
Section A: Television in the
Global Age

Advance information:
Areas of Theoretical Framework/Media Contexts
and/or Media Forms/Products
This section will assess:
•
•

Audiences:
Life on Mars or Humans or The Jinx
Representations:
The Bridge or The Returned or
No Burqas Behind Bars

Section B: Magazines –
Mainstream and Alternative
Media

This section will assess:

Section C: Media in the
Online Age

This section will assess:

•

•

Media Language:
Woman and Adbusters or
Woman’s Realm and Huck or
Vogue and The Big Issue

Media Contexts and Media Industries:
PointlessBlog/Alfie Deyes and gal-dem or
Zoella/Zoe Sugg and Attitude

End of advance information

Paper 1: Living with the physical environment.
Section A: The challenge of natural hazards
Key idea

Hazards pose major risks to people and property.

Earthquakes and volcanoes are the result of phyiscal processes.

The effects of, and responses to, a tectonic hazard
vary between areas of contrasting levels of wealth.

Management can reduce the effects of a tectonic hazard.

Global atmospheric circulation helps to determine patterns
of weather and climate.

Tropical storms (hurricanes, cyclones, typhoons)
develop as a result of particual phyiscal conditions.

Tropical storms have significant effects
on people and the environment.
The UK is affected by a number of weather hazards.

Extreme weather events in the UK have impacts on human activity.

Climate change is the result of natural and human factors
and has a range of effects

Managing climate change involves both
mitigation (reducing causes) & adaptation (responding to change).

Nailed it
Natural and tectonic hazards

Definition of a natural hazard
Types of natural hazard - geophysical/geological & climatic/meterological/atmospheric.
Factors affecting hazard risk (the probability of people being affected by a hazard)
- wealth/poverty, climate change, urbanisation, farming (building on floodplains).
Plate tectonics theory (convection currents and why plates move).
Global distribution of earthquakes and volcanoes - on plate margins.
Physical processes at plate margins (constructive, destructive and conservative)
- explain why earthquakes/volcanoes occur at each plate maargin.
Primary and secondary effects of a tectonic hazard (Nepal & New Zealand)
Immediate and long-term responses to a tectonic hazard (Nepal & New Zealand)
Use named examples to show how the effects and responses to a tectonic hazard
vary between two areas of contrasting levels of wealth (Nepal & New Zealand)
Reasons why people continue to live in areas at risk from a tectonic hazard.
How monitoring, prediction, protection and planning
can reduce the risks from a tectonic hazard. (You must know an example for each).
Weather hazards
General atmospheric circulation model: pressure belts and surface winds.
Global distribution of tropical storms (hurricanes, cyclones, typhoons).
An understanding of the relationship between tropical storms
and general atmospheric circulation.
Causes of tropical storms and the sequence of their formation and development.
The structure and features of a tropical storm.
How climate change might affect the
distribution, frequency and intensity of tropical storms.
Use a named example of a tropical storm (Typhoon Haiyan)
to show its effects and responses.
How monitoring, prediction, protection and planning
can reduce the effects of tropical storms. (Learn an example of each method).
An overview of types of weather hazard experienced in the UK.
An example of a recent extreme weather event in the UK (Somerset Levels)
to illustrate:
- causes
- social, economic and environmental impacts
- how management strategies can reduce the risk
Evidence that weather is becoming more extreme in the UK.
Climate change
Evidence for climate change from the beginning of the Quaternary period
to the present day. Quaternary (evidence from ice cores/tree rings). Present day
(evidence of temperature rise/ice melt/sea level rise/ seasonal changes).
Natural causes of climate change (orbital changes/volcanic activity/solar output)
Human causes of climate change (fossil fuels/agriculture/deforestation)
Impacts of climate change on people & the environment.
Mitigation - alternative energy production/carbon capture/afforestation/ international
agreements.
Adaptation – changes in agriculture (farming)/managing water supply/reducing risk from rising
sea levels.

Almost

???

Revision produced

Section B: The living world

Key idea

Ecosytems exist at a range of scales (local/regional/global)
and involve the interacton between biotic (living)
and abiotic (non-living) components.

Tropical rainforest ecosystems have
a range of distinctive characteristics.

Tropical rainforests need to be managed to be sustainable.

Hot desert ecosystems have
a range of distinctive characteristics.

Development of hot desert environments creates
opportunities and challenges.

Areas on the fringe of hot deserts are at risk from desertification.

Nailed it

Ecosystems
An example of a small scale UK ecosystem (Bushy Park - Heron Pond). OR you can just say 'pond
environments' to illustrate the concept of interrelationships,
an understanding of producers, consumers, decomposers,
food chain, food web and nutrient cycling.
The balance between components.
The impact on the ecosystem of changing one component.
An overview of the distribution and characteristics (climate) of biomes.
Tropical Rainforests
The pyhsical characteristics of a tropical rainforest (climate,water,soil, structure)
The interdependence of climate, water, soil, plants, animals and people
(how they all rely on each other)
How plants and amimals have adapted to the physical conditions.
Issues related to biodiversity (deforestation causes a decrease).
Changing rates of deforestation (reasons why deforestation is decreasing in Brazil)
Amazon rainforest - causes of deforestation: commerical and subsitence farming,
logging,road building,mineral extraction, energy development, settlement, pop. growth.
Amazon rainforest - impacts of deforestation: economic development, soil erosion,
contribution to climate change.
Amazon rainforest - Strategies used to manage the rainforest sustainably:
selective logging, afforestation, conservation and education, ecotourism,
international agreements about the use of tropical hardwoods, debt reduction (relief).
Hot deserts
The pyhsical characteristics of a hot desert (climate,water,soil, plants, animals)
The interdependence of climate, water, soil, plants, animals and people
(how they all rely on each other)
How plants and amimals have adapted to the physical conditions.
Issues related to biodiversity (the desert is a fragile ecosystem that can easily desertify).
A case study of a hot desert (Western Desert) - development opportunities:
mineral extraction, famring, tourism, energy
A case study of a hot desert (Western Desert) - challenges of developing hot
deserts: extreme temperatures, water supply, inaccessibility
The Sahel - causes of desertification: climate change, population growth, deforestation
over-grazing, over-cultivation.
The Sahel - strategies used to reduce the risk of desertification: appropriate technology,
afforestation, water and soil management.

Almost

???

Revision produced

Section C: Physical landscapes in the UK
Key idea

The UK has a range of diverse landscapes.

The coast is shaped by a number of physical processes.

Distinctive coastal landforms are the result of rock type,
structure and physical processes.

Different management strategies can be used
to protect coastlines from the effects of physical processes.

The shape of a river valley changes
as rivers flow downstream.

Different fluvial (river) landforms result
from different processes.

Different management strategies can be used
to protect river landscapes from the effects of flooding.

Nailed it

UK Physical landscapes
An overview of the location of major upland (mountains) and lowland areas
and river systems.
Coastal landscapes in the UK (coasts)
Waves types and characteristics (constructive and destructive waves).
Weathering processes: mechanical (physical), chemical and biological.
Mass movement: sliding (landslides), slumping, rock falls.
Erosion - hydraulic power (action), abrasion, attrition, solution.
Transportation: longshore drift.
Deposition (why sediment is deposited in coastal areas).
How geological structure (discordant/concordant) and rock type (hard/soft)
influence coastal landforms.
Characteristics and formation of landforms resulting from erosion: headlands and bays,
cliffs and wave-cut platforms, caves arches and stacks.
Characteristics and formation of landforms resulting from deposition: beaches,
sand dunes, spits and bars.
An example of a section of the coastline in the UK (Jurassic Coast - think Swanage) to identify its
major landforms of erosion and deposition.
The costs and benefits of hard engineering: sea walls, rock armour, gabions and groynes.
The costs and benefits of soft engineering: beach nourishment and reprofiling,
dune regeneration, dune fencing.
Managed retreat (coastal realignment).
An example of a coastal management scheme in the UK to show:
- the reasons for management, - the mangement strategy,
- the resulting effects and conflicts.
River landscapes in the UK (coasts)
The long profile (gradient) and cross profile (valley and channel shape and size)
Fluvial (river) processes - erosion: hydraulic action, abrasion, attrition, solution,
vertical and lateral erosion.
Fluvial processes - transportation: traction, saltation, suspension, solution.
Fluvial processes - deposition (why a river deposits sediment).
Characteristics and formation of landforms resulting from erosion: waterfalls and gorges,
interlocking spurs.
Characteristics and formation of landforms resulting from erosion and deposition:
meanders and ox-bow lakes.
Characteristics and formation of landforms resulting from deposition: levees,
floodplains and estuaries.
An example of a river valley (River Tees) to identify its major landforms of erosion
and deposition.
How physical and human factors affect flood risk: precipitation, geology, relief,
land use (deforestation/urbanisation).
Flood hydrographs (flashy and subdued). Key terms: lag time, peak rainfall,
peak discharge, lag time, rising limb, falling limb.
The costs and benefits of hard engineering: dams and reservoirs, embankments,
channel straightening, flood relief channels.
The costs and benefits of soft engineering: flood warnings, afforestation,
floodplain zoning, river restoration.
An example of a flood management scheme in th UK (Morpeth) to show:
- why the scheme was needed, - the management strategy,
- the social, economic and environmental issues.
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Paper 2: Challenges in the human environment.
Section A: Urban issues and challenges.
Key idea

A growing percentage of the world’s population
lives in urban areas.

Urban growth (population and city growth)
creates opportunities and challenges for cities in LICs and NEEs.

Nailed it

Urban trends in different parts of the world including HICs and LICs. (HICs are already
urbanised and are slowly growing city size, whereas LIC/NEE cities are rapidly urbanising).
Factors affecting the rate of urbanisation – migration (push–pull theory towards cities), and natural
increase (birth rates are higher than death rates due to young fertile populations and
improved standard of living in LIC/NEE cities).
Definition of megacity (more than 10 million people, they are typically found in LIC/NEE countries).
A case study of a major city in an LIC or NEE (Mumbai):
- the location and importance of the city, regionally, nationally and internationally.
- causes of growth: natural increase and migration.
How urban growth has created opportunities in Mumbai:
- social: access to services – health, education; access to resources – water supply, energy
- economic: how urban industrial areas can be a stimulus for economic development
How urban growth has created challenges in Mumbai:
- managing urban growth – slums, squatter settlements
- providing clean water, sanitation systems and energy
- providing access to services – health and education
- reducing unemployment and crime
- managing environmental issues – waste disposal, air and water pollution, traffic congestion.
Evaluate an example of how urban planning is improving the quality of life for the urban poor (The
Dharavi Redevelopment Project).

Overview of the distribution of population and the major cities in the UK.
A case study of a major city in the UK (London):
- the location and importance of the city in the UK and the wider world.
- impacts of national and international migration on the growth and character of the city.
How urban change has created opportunities in London:
- social and economic: cultural mix, recreation and entertainment, employment, integrated transport
systems
- environmental: urban greening
Urban change in cities in the UK leads to a variety of social, economic and
How urban change has created challenges in London:
environmental opportunities and challenges.
- social and economic: urban deprivation, inequalities in housing, education, health & employment
- environmental: dereliction, building on brownfield and greenfield sites, waste disposal
- the impact of urban sprawl on the rural–urban fringe, and the growth of commuter settlements.

Urban sustainability requires management of resources and transport.

An example of an urban regeneration project (Stratford Olympic Park):
- reasons why the area needed regeneration.
- the main features of the project.
Features of sustainable urban living:
- water and energy conservation
- waste recycling
- creating green space.lea
How urban transport strategies are used to reduce traffic congestion in London.

Almost
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Revision produced

Paper 2: Challenges in the human environment.
Section C: The challenge of resource management.
Key idea

Food, water and energy are fundamental to human development.

The changing demand and provision of resources in the UK create
opportunities and challenges.

Nailed it
Resource Management

The significance of food, water and energy to economic and social well-being.
An overview of global inequalities in the supply and consumption of resources. (HICs tend to be
resource secure. LICs tend to be resource insecure and thus consume less resources).
Food:
- the impacts of the growing demand for high-value food exports from low income countries and allyear demand for seasonal produce
- larger carbon footprints due to the increasing number of ‘food miles’ travelled.
- the trend towards agribusiness (positives and negatives).
- the trend towards organic produce (positives and negatives)
Water:
- the changing demand for water (reasons why the demand is increasing: population increase,
technological appliances and leisure/recreation)
- causes of water pollution (leaching from old mines, discharge from industrial sites, oil spills, runoff
from chemicals in agriculuture).
- managing water quality (monitoring river quality, purifying water by adding chlorine, filtering water
to remove sediment, imposing restrictions on industrial use of water).
matching supply and demand – areas of deficit and surplus (the South East and London suffers from
water stress).
- the need for water transfer to maintain supplies (positives and negatives of water transfer).
Energy:
- the changing energy mix (the UK has a reliance on fossil fuels, but the UK is slowly transitioning
towards renewable energy. There is a reducing domestic (household) supply of coal, gas and oil).
- positives and negatives of alternative energy sources such as renewables, nuclear power and
fracking natural gas.

Key idea

Food

Global patterns of calorie intake and food supply. (HICs tend to be secure, LICs are not. North
America and Europe tend to have a surlpus, the contintent of Africa tends to have a deficit).

Demand for food resources is rising globally but supply can be insecure,
which may lead to conflict.

Different strategies can be used to increase food supply.

Reasons for increasing food consumption: economic development, rising population, trade/transport
as a result of globalisation.
Factors affecting food supply: climate, climate change, technology, pests and disease, water stress,
conflict, poverty, governments.
Impacts of food insecurity – famine, undernutrition, soil erosion, rising prices, social unrest.
Overview of strategies to increase food supply: irrigation, aeroponics and hydroponics, the new
green revolution, biotechnology (GM crops), appropriate technology.
An example of a large scale agricultural development to show how it has both advantages and
disadvantages (The IBIS).
Moving towards a sustainable resource future: organic farming, permaculture, urban farming
initiatives, fish and meat from sustainable sources, seasonal food consumption, reduced waste and
losses.
An example of a local scheme in an LIC or NEE to increase sustainable supplies of food (Jamalpur,
Bangaldesh, rice-fish farming).

Almost
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Revision produced

1

2

3

4

Foundation Tier
P1

P2

P3

Dr Frost

Number (*see Ratio
– some overlap of topic areas)
Money

Money

Arithmetic
Negative numbers
Order fractions, decimals,
percentages
Fraction of an amount

Negative numbers

Fraction arithmetic

Fraction arithmetic
Order fractions

Four Operations
Negative numbers
Fraction of an amount
One amount as a fraction of another

Fractions

Equivalent fractions
Place value
Order integers
Multiples

Properties

Factors
Lowest Common Multiple
Product of prime factors

Powers and roots
Standard Form
Approximation and
Estimation

Square root
Conversion
Calculation
Rounding

Rounding

Error Intervals
Mathematical symbols

Calculator use

Estimation

Other

E8
E3/E4/E5
E65/E66
E17/E18
E62
E59/E60/E61
E18
E16
E1/E2
E64
E19
E19
E79
E78
E6/E7
E168/E169
E170/E171
E21/E22/E81
E82
E172/E173
E68

Algebra
Simplification

Manipulation

Simplification
Expansion of bracket
Factorisation

Substitute values

Simplification
Expansion of bracket
Factorisation
Substitute values
Change subject of a formula
Forming an expression

Laws of indices
Linear equation
Linear inequality
Equations and
inequalities

Linear simultaneous
equations
Form an equation
Quadratic equation
Coordinates
Straight line graph

Graphs

Quadratic graph
Functions
Number machines
Sequences
Linear sequence
Ratio, proportion, and rates of change (*see Number – some overlap of topic areas)
Length
Mass, time, area
Conversion
Scale drawing

Linear sequence
Time
Compound units
Scale drawing
Percentage to fraction

Decimal to percentage
Percentages

Percentage of an amount
Percentage increase

Percentage decrease
Percentage profit
One quantity as a percentage of
another
Depreciation

Ratio

Proportion

Write as a ratio
Share in a ratio

Write as a ratio

Reverse percentage
Write as a ratio

Use of ratio
Direct proportion

Direct proportion
Currency conversion

1 : n form
Direct proportion

Speed
Compound Measures

Average speed
Density

E48/E49/E50
E51/E135/E136
E134/E146/E147/E148
E47
E137
E57
E49/E50
E139/E141/E142
E132/E133
E145
E57
E143/E239
E45
E150/E153
E138
E54
E146/E27
E199
E202
E17
E17
E74/E75
E77
E73
E72
E163
E162
E69
E70
E70/E71
E69
E83
E85
E195
E195
E196

Geometry and measures
Triangle properties
Quadrilaterals
Polygons
Triangular prism
Shape

Circles
Parallel and
perpendicular lines

E42/E114
E116
E37
E128/E130
E110

Reflection
Transformations
Plan and elevation
Angles in a triangle
Vertically opposite
angles

Angles

Angles in a triangle
Vertically opposite angles
Angle properties of parallel lines

Angles in a polygon
Bearings
Area of a rectangle
Length, area and
volume
Pythagoras’s
Theorem and
Trigonometry

Area of a triangle
Area of a trapezium
Volume of a cube
Volume of a cylinder
Pythagoras’s Theorem
Exact trigonometric values

E103/E104/E105/E106/E187/E
188/E189/E190
E203
E42/E114
E115
E115
E183
E124
E43
E44
E111
E117/E118
E120
E192
E186

Probability

Probability

Probability scale
Probability

Probability
Frequency tree
Tree diagram
Combined events

E28
E28/E29/E30/E31/E100
E34
E212
E212

Statistics
Pictogram
Bar chart

E32
E33
Interpret graph
Two-way tables
Frequency tables

Diagrams
Stem and leaf diagram
Measures
Population

Mode, median, range

Frequency polygon
Median and range
Comparison of
distributions

E34
E91/E92/E93/E94/E95
E97
E99
E89

General advice
• In addition to covering the content outlined in the advance information, students and teachers should consider how to:
• manage their revision of parts of the specification which may be assessed in areas not covered by the advance information
• manage their revision of other parts of the specification which may provide knowledge which helps with understanding the areas being tested in 2022. • For
specifications with
Subject specific section
• Advance information will be provided for each paper and for each tier of entry.
• The information is presented in approximate specification order and does not reflect the order of the questions.
• Questions may be answerable using one or more of the indicated areas of specification content.
• The areas of content listed are suggested as key areas of focus for revision and final preparation, in relation to the May–June 2022 examinations.
• The aim should still be to cover all specification content in teaching and learning.
• Students may need to draw on prior knowledge and skills.
• Students will still be expected to apply their knowledge to unfamiliar contexts.
• Students responses to questions may draw upon knowledge, skills and understanding from across the content listed when responding to questions.
• Students will be credited for using any relevant knowledge from any other topic areas when answering questions.
This information is the same as the Pearson provided information except that it has been reduced in size to only include information for this specific tier of entry/

Higher Tier

P1

P2

P3

Dr Frost

Number (*see Ratio – some overlap of topic areas)

Arithmetic
Fractions

Properties

Negative number
Fraction of an amount
Fraction arithmetic
Recurring decimal to fraction
Product of prime factors

E64/E65/E66
E62
E59/60/61
E177
E78

Laws of indices
Powers & roots
Standard Form

Negative and fractional indices
Simplification of surds
Conversion
Calculations
Error intervals

Approximation /
Estimation

Bounds
Use of a calculator

Other

Product rule for counting

E166/E263
E259/E260/E261
E168/E169
E170/E171
K465
E172/E174
E68
E180

Algebra
Manipulation

Simplification
Expansion of bracket

Simplification
Expansion of bracket
Factorisation
Laws of indices

Substitute values
Change subject of a
formula
Forming an expression
Difference of two squares
Algebraic fractions

Algebraic fractions
Form an equation
Linear inequality
Quadratic equation
Equations and
inequalities

Simplification
Expansion of bracket

Linear equation
Form an equation

Quadratic inequality
Equations of parallel lines
Equation of a tangent to a circle
Set up and solve equation
Simultaneous equations
linear /quadratic
Coordinates

Gradient of a straight line
graph

E151/E152
E154/E217

Gradients of parallel &
perpendicular lines
Speed-time graph

E204/E205/E206/E208

Gradient of a curve

E207
E300

Transformations of
functions
Graphs of trigonometric
functions
Inverse and composite
functions

Functions

E57
E147
E157/E158/E234
E139/E141/E142
E57
E132/E133
E146/E148/E239/E241
E232
E154
E219
E140
E145/E214
E45
E161

Quadratic graph

Graphs

E48
E51/E135/E136
E134/E146/E147/E148
E49/E50
E47
E137/E216

E244
E227/E362

Ratio, proportion, and rates of change (*see Number – some overlap of topic areas)
Time

Conversion

Area
Percentage of an amount

Percentages

Depreciation
Write as a ratio
Use of ratio

Use of ratio

Ratio

1 : n form
Share in a ratio

Share in a ratio
Ratio to fraction
Direct proportion
Currency conversion
Inverse proportion

Proportion

Percentage decrease
Depreciation
Reverse percentage
Write as a ratio

Direct proportion

Equations of proportion
Average speed
Compound
Measures
Growth and
decay

Density
Pressure
General iterative processes

K127/K128/E6
E74/E75
E77
E163/E164
E162
E69
E71
E69
E70
E69
K230/K472/K473/E179
E85
K474,K475,K232
E179
E195
E196
E196
E225

Geometry and measures
Shape
Angles

Transformations
Angles in a polygon
Circle theorems
Area of a rectangle

Circle theorems

Area of a triangle
Area of a trapezium
Length, area and
volume

Area of a sector
Surface area of a cuboid
Volume of a cube
Volume of composite solid
Similar triangles
Pythagoras’s Theorem
Trigonometry

Pythagoras’s Theorem
Pythagoras’s
Theorem and
Trigonometry
Vectors

Sine and Cosine Rules
Trigonometry in 3D
Exact trigonometric values
Column vectors
Vector geometry

E103/E104/E105/E106/E1
87/E188/E189/E190
E183
E252
E43
E44/E251
E111
E191
E119
E117
E117/E254/E118/E120
E197/E198
E192/194
E184/E185/E249-E251
E249/E250
E194
E186
E253
E253

Probability
Probability
Probability

E28-31/E100
E175/E344
K568

Venn diagram
Probability from a Venn
diagram
Independent
combined events

E212/E247
Dependent combined events

E213/E247

Statistics
Frequency polygons
Diagrams

Cumulative frequency graph
Box Plot
Histograms
Mean

Measures

Lower and upper quartiles
Inter-quartile range

Populations

Compare distributions
Capture-recapture method

E99
E211
K555/K556/E210
E246
E89/E90/E91/E92
K552/K553/E209
E209/E210/E211
K272

General advice
• In addition to covering the content outlined in the advance information, students and teachers should consider how to:
• manage their revision of parts of the specification which may be assessed in areas not covered by the advance information
• manage their revision of other parts of the specification which may provide knowledge which helps with understanding the areas being tested in 2022. • For
specifications with
Subject specific section
• Advance information will be provided for each paper and for each tier of entry.
• The information is presented in approximate specification order and does not reflect the order of the questions.
• Questions may be answerable using one or more of the indicated areas of specification content.
• The areas of content listed are suggested as key areas of focus for revision and final preparation, in relation to the May–June 2022 examinations.
• The aim should still be to cover all specification content in teaching and learning.
• Students may need to draw on prior knowledge and skills.
• Students will still be expected to apply their knowledge to unfamiliar contexts.
• Students responses to questions may draw upon knowledge, skills and understanding from across the content listed when responding to questions.
• Students will be credited for using any relevant knowledge from any other topic areas when answering questions.
This information is the same as the Pearson provided information except that it has been reduced in size to only include info rmation for this specific tier of entry.
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You are not permitted to take this notice into the examination.
This document is valid if downloaded from the Pearson Qualifications
website.

Instructions

• Please ensure that you have read this notice before the examination.
Information

notice covers Component 03.
• This
format/structure of the assessments remains unchanged.
• The
advance information details the focus of the content of the exams in the
• The
May–June 2022 assessments.
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and teachers can discuss the advance information.
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General advice
•

In addition to covering the content outlined in the advance information, students
and teachers should consider how to:
•

manage their revision of parts of the specification which may be assessed in areas
not covered by the advance information

•

manage their revision of other parts of the specification which may provide
knowledge which helps with understanding the areas being tested in 2022.

•

For specifications with synoptic assessments, topics not explicitly given in the
advance information may appear, e.g. where students are asked to bring together
knowledge, skills and understanding from across the specification.

•

For specifications with optional papers/topics/content, students should only refer to
the advance information for their intended option.

•

For specifications with NEA, advance information does not cover any NEA
components.

A link to the Joint Council for Qualifications guidance document on advance information
can be found on the Joint Council for Qualifications website or here.
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Continue

Advance Information
Subject specific section
•

For Component 03, identified sections within the papers will sample content only
from the areas specified in this advance information.

•

The broader study of music around set works is still encouraged and will benefit
students when answering the questions that relate to set works.

Component 3: Appraisal
Section A
Please note set works are listed in specification order not question order.
Set works
•

J S Bach: 3rd Movement from Brandenburg Concerto no.5 in D major

•

L van Beethoven: 1st Movement from Piano Sonata no.8 in C minor ‘Pathétique’

•

H Purcell: Music for a While

•

Queen: Killer Queen (from the album ‘Sheer Heart Attack’)

•

J Williams: Main Title/Rebel Blockade Runner (from the soundtrack to ‘Star Wars
Episode IV: A New Hope’)

•

Afro Celt Sound System: Release (from the album ‘Volume 2: Release’)

Musical dictation
Treble clef
Unfamiliar Area of study
Fusions
Section B
Set work and Area of study
Music for Stage and Screen
Extract A: S Schwartz: Defying Gravity (from the album of the cast recording
of ‘Wicked’)
END OF ADVANCE INFORMATION

W73041A
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Separate Biology Higher
Paper 1H 8461/1H

For this paper, the following list shows the major focus of the content of the exam:
• 4.1.1 Cell structure
• 4.1.3 Transport in cells
• 4.2.2 Animal tissues, organs and organ systems
• 4.2.3 Plant tissues, organs and systems
• 4.3.1 Communicable diseases
• 4.3.2 Monoclonal antibodies
Required practical activities that will be assessed:
• Required practical activity 1: use a light microscope to observe plant cells.
• Required practical activity 3: investigate the effect of a range of concentrations of salt
solution on the mass of plant tissue.
• Required practical activity 4: use qualitative reagents to test for a range of carbohydrates,
lipids and proteins.
Topics not assessed in this paper:
• 4.2.2.3 Blood
• 4.2.2.7 Cancer
• 4.3.1.8 Antibiotics and pain killers
• 4.3.1.9 Discovery and development of drugs
• 4.4.2.2 Response to exercise

Paper 1H 8464/B/1H For this paper, the following list shows the major focus of the content of the
exam.
The highlighted sections may come up:
Unit 4.1 Cell biology
4.1.1 Cell structure:















4.1.1.1 Eukaryotes and prokaryotes
4.1.1.2 Animal and plant cells
4.1.1.3 Cell specialisation
4.1.1.4 Cell differentiation
4.1.1.5 Microscopy
4.1.1.6 Culturing microorganisms (biology only)
4.1.2 Cell division
4.1.2.1 Chromosomes
4.1.2.2 Mitosis and the cell cycle
4.1.2.3 Stem cells
4.1.3 Transport in cells
4.1.3.1 Diffusion
4.1.3.2 Osmosis
4.1.3.3 Active transport

Unit 4.2 Organisation
4.2.1 Principles of organisation:










4.2.2 Animal tissues, organs and organ systems
4.2.2.1 The human digestive system
4.2.2.2 The heart and blood vessels
4.2.2.4 Coronary heart disease: a non-communicable disease
4.2.2.5 Health issues
4.2.2.6 The effect of lifestyle on some non-communicable diseases
4.2.3 Plant tissues, organs and systems
4.2.3.1 Plant tissues
4.2.3.2 Plant organ system

Unit 4.3 Infection and response:










4.3.1.1 Communicable (infectious) diseases:
4.3.1.2 Viral diseases
4.3.1.3 Bacterial diseases
4.3.1.4 Fungal diseases
4.3.1.5 Protist diseases
4.3.1.6 Human defence systems
4.3.1.7 Vaccination
4.3.2 Monoclonal antibodies (biology only) (HT only)
4.3.2.1 Producing monoclonal antibodies






4.3.2.2 Uses of monoclonal antibodies
4.3.3 Plant disease (biology only)
4.3.3.1 Detection and identification of plant diseases
4.3.3.2 Plant defence responses

Unit 4.4 Bioenergetics:






4.4.1 Photosynthesis
4.4.1.1 Photosynthetic reaction
4.4.1.2 Rate of photosynthesis
4.4.1.3 Uses of glucose from photosynthesis
4.4.2 Respiration
4.4.2.1 Aerobic and anaerobic respiration
4.4.2.3 Metabolism

Required practical activities that will be assessed:

• Required practical activity 1: use a light microscope to observe plant cells.
• Required practical activity 3: investigate the effect of a range of concentrations of salt
solution on the mass of plant tissue.
• Required practical activity 4: use qualitative reagents to test for a range of carbohydrates,
lipids and proteins.

Topics not assessed in this paper:
• 4.2.2.3 Blood
• 4.2.2.7 Cancer
• 4.3.1.8 Antibiotics and pain killers
• 4.3.1.9 Discovery and development of drugs
• 4.4.2.2 Response to exercise

Separate Biology Higher
Paper 2H 8461/2H
For this paper, the following list shows the major focus of the content of the exam:
• 4.5.2 The human nervous system
• 4.5.3 Hormonal control in humans
• 4.5.4 Plant hormones
• 4.6.1 Reproduction
• 4.7.2 Organisation of an ecosystem

Required practical activities that will be assessed:
• Required practical activity 8: investigate the effect of light on the growth of newly germinated
seedlings.
• Required practical activity 9: measure the population size of a common species in a habitat.

Topics not assessed in this paper:
• 4.5.2.1 Structure and function of
• 4.5.2.2 The brain
• 4.5.2.3 The eye
• 4.5.3.4 Hormones in human reproduction
• 4.5.3.5 Contraception
• 4.5.3.6 The use of hormones to treat infertility
• 4.5.3.7 Negative feedback
• 4.5.4.2 Use of plant hormones
• 4.6.1.3 Advantages and disadvantages of sexual and asexual reproduction

• 4.6.1.8 Sex determination
• 4.6.2 Variation and evolution
• 4.6.3 The development of understanding of genetics and evolution
• 4.6.4 Classification of living organisms
• 4.7.1.4 Adaptations
• 4.7.2.4 Impact of environmental change
• 4.7.3.1 Biodiversity
• 4.7.3.4 Deforestation
• 4.7.3.6 Maintaining biodiversity
• 4.7.4.1 Trophic levels
• 4.7.4.2 Pyramids of biomass
• 4.7.5.3 Sustainable fisheries
• 4.7.5.4 Role of biotechnology

Paper 2H 8464/B/2H For this paper, the following list shows the major focus
of the content of the exam.
The highlighted sections may come up:

Unit 4.5 Homeostasis and response









4.5.1 Homeostasis
4.5.2 The human nervous system
4.5.2.4 Control of body temperature (biology only)
4.5.3.1 Human endocrine system
4.5.3.2 Control of blood glucose concentration
4.5.3.3 Maintaining water and nitrogen balance in the body (biology only)
4.5.4 Plant hormones (biology only)
4.5.4.1 Control and coordination

Unit 4.6 Inheritance, variation and evolution








4.6.1 Reproduction
4.6.1.1 Sexual and asexual reproduction
4.6.1.2 Meiosis
4.6.1.4 DNA and the genome
4.6.1.5 DNA structure (biology only)
4.6.1.6 Genetic inheritance
4.6.1.7 Inherited disorders

Unit 4.7 Ecology


4.7.1 Adaptations, interdependence and competition

















4.7.1.1 Communities
4.7.1.2 Abiotic factors
4.7.1.3 Biotic factors
4.7.2 Organisation of an ecosystem
4.7.2.1 Levels of organisation
4.7.2.2 How materials are cycled
4.7.2.3 Decomposition (biology only)
4.7.3 Biodiversity and the effect of human interaction on ecosystems
4.7.3.2 Waste management
4.7.3.3 Land use
4.7.3.5 Global warming
4.7.4.3 Transfer of biomass
4.7.5 Food production (biology only)
4.7.5.1 Factors affecting food security
4.7.5.2 Farming techniques

Trilogy Biology Foundation
Paper Biology 1F 8464/B/1F

For this paper, the following list shows the major focus of the content of the exam:
• 4.1.2 Cell division
• 4.2.2 Animal tissues, organs and organ systems
• 4.3.1 Communicable diseases
• 4.4.1 Photosynthesis
Required practical activities that will be assessed:
• Required practical activity 1: use of a light microscope.
• Required practical activity 3: use qualitative reagents to test for a range of carbohydrates,
lipids and proteins.
• Required practical activity 5: investigate the effect of light on the rate of photosynthesis of
an aquatic plant such as pondweed.
Topics not assessed in this paper:
• 4.1.3.2 Osmosis
• 4.1.3.3 Active transport
• 4.2.2.4 Coronary heart disease: a non-communicable disease
• 4.4.1.3 Uses of glucose from photosynthesis
• 4.4.2 Respiration

Paper 1F 8464/B/1F For this paper, the following list shows the major focus of the content
of the exam.
The highlighted sections may came up:
Unit 4.1 Cell biology
4.1.1 Cell structure:












4.1.1.1 Eukaryotes and prokaryotes
4.1.1.2 Animal and plant cells
4.1.1.3 Cell specialisation
4.1.1.4 Cell differentiation
4.1.1.5 Microscopy
4.1.2 Cell division
4.1.2.1 Chromosomes
4.1.2.2 Mitosis and the cell cycle
4.1.2.3 Stem cells
4.1.3 Transport in cells
4.1.3.1 Diffusion

Unit 4.2 Organisation
4.2.1 Principles of organisation:












4.2.2 Animal tissues, organs and organ systems
4.2.2.1 The human digestive system
4.2.2.2 The heart and blood vessels
4.2.2.3 Blood
4.2.2.5 Health issues
4.2.2.6 The effect of lifestyle on some non-communicable diseases
4.2.2.7 Cancer
4.2.2.2 The heart and blood vessels
4.2.2.3 Blood
4.2.3 Plant tissues, organs and systems
4.2.3.1 Plant tissues
4.2.3.2 Plant organ system

Unit 4.3 Infection and response










4.3.1.1 Communicable (infectious) diseases:
4.3.1.2 Viral diseases
4.3.1.3 Bacterial diseases
4.3.1.4 Fungal diseases
4.3.1.5 Protist diseases
4.3.1.6 Human defence systems
4.3.1.7 Vaccination
4.3.1.8 Antibiotics and painkillers
4.3.1.9 Discovery and development of drugs

Unit 4.4 Bioenergetics:



4.4.1 Photosynthesis
4.4.1.1 Photosynthetic reaction
4.4.1.2 Rate of photosynthesis

Required practical activities that will be assessed:
• Required practical activity 1: use of a light microscope.
• Required practical activity 3: use qualitative reagents to test for a range of carbohydrates,
lipids and proteins.
• Required practical activity 5: investigate the effect of light on the rate of photosynthesis of
an aquatic plant such as pondweed.

Topics not assessed in this paper:

• 4.1.3.2 Osmosis
• 4.1.3.3 Active transport
• 4.2.2.4 Coronary heart disease: a non-communicable disease
• 4.4.1.3 Uses of glucose from photosynthesis
• 4.4.2 Respiration

Trilogy Biology Foundation

Paper 2F 8464/B/2F
For this paper, the following list shows the major focus of the content of the exam.
The highlighted sections may come up:
Unit 4.5 Homeostasis and response





4.5.1 Homeostasis
4.5.3 Hormonal coordination in humans
4.5.3.1 Human endocrine system
4.5.3.2 Control of blood glucose concentration

Unit 4.6 Inheritance, variation and evolution









4.6.1 Reproduction
4.6.1.3 DNA and the genome
4.6.1.4 Genetic inheritance
4.6.1.5 Inherited disorders
4.6.2.4 Genetic engineering
4.6.3.1 Evidence for evolution
4.6.3.2 Fossils
4.6.4 Classification of living organisms

Unit 4.7 Ecology










4.7.1 Adaptations, interdependence and competition
4.7.1.1 Communities
4.7.1.2 Abiotic factors
4.7.1.3 Biotic factors
4.7.2 Organisation of an ecosystem
4.7.2.1 Levels of organisation
4.7.2.2 How materials are cycled
4.7.3 Biodiversity and the effect of human interaction on ecosystems
4.7.3.2 Waste management

Required practical activity that will be assessed:
• Required practical activity 7: measure the population size of a common species in a habitat. Use
sampling techniques to investigate the effect of a factor on the distribution of this species.
Topics not assessed in this paper:













4.5.2 The human nervous system
4.5.3.3 Hormones in human reproduction
4.5.3.4 Contraception
4.6.1.1 Sexual and asexual reproduction
4.6.1.2 Meiosis
4.6.1.6 Sex determination
4.6.2.1 Variation
4.6.2.2 Evolution
4.6.2.3 Selective breeding
4.6.3.3 Extinction
4.6.3.4 Resistant bacteria
4.7.1.4 Adaptations






4.7.3.1 Biodiversity
4.7.3.3 Land use
4.7.3.4 Deforestation
4.7.3.5 Global warming



4.7.3.6 Maintaining biodiversity



Trilogy Biology Higher

Paper 1H 8464/B/1H For this paper, the following list shows the major focus of the
content of the exam.
The highlighted sections may came up:
Unit 4.1 Cell biology
4.1.1 Cell structure:









4.1.1.1 Eukaryotes and prokaryotes
4.1.1.2 Animal and plant cells
4.1.1.3 Cell specialisation
4.1.1.4 Cell differentiation
4.1.2 Cell division
4.1.2.1 Chromosomes
4.1.2.2 Mitosis and the cell cycle
4.1.2.3 Stem cells

Unit 4.2 Organisation
4.2.1 Principles of organisation:








4.2.2 Animal tissues, organs and organ systems
4.2.2.1 The human digestive system
4.2.2.2 The heart and blood vessels
4.2.2.3 Blood
4.2.2.4 Coronary heart disease: a non-communicable disease
4.2.2.5 Health issues
4.2.2.6 The effect of lifestyle on some non-communicable diseases
4.2.2.7 Cancer

Unit 4.3 Infection and response:






4.3.1.1 Communicable (infectious) diseases:
4.3.1.3 Bacterial diseases
4.3.1.7 Vaccination
4.3.1.8 Antibiotics and painkillers
4.3.1.9 Discovery and development of drugs

Unit 4.4 Bioenergetics:





4.4.1 Photosynthesis
4.4.1.1 Photosynthetic reaction
4.4.1.2 Rate of photosynthesis
4.4.2 Respiration
4.4.2.1 Aerobic and anaerobic respiration
4.4.2.3 Metabolism

Required practical activities that will be assessed:

• Required practical activity 3: use qualitative reagents to test for a range of carbohydrates,
lipids and proteins.
• Required practical activity 4: investigate the effect of pH on the rate of reaction of
amylase enzyme.

• Required practical activity 5: investigate the effect of light on the rate of photosynthesis of
an aquatic plant such as pondweed.

Topics not assessed in this paper:

• 4.1.1.5 Microscopy
• 4.1.3 Transport in cells
• 4.2.3 Plant tissues, organs and systems
• 4.3.1.2 Viral diseases
• 4.3.1.4 Fungal diseases
• 4.3.1.5 Protist diseases
• 4.3.1.6 Human defence systems
• 4.4.1.3 Uses of glucose from photosynthesis
• 4.4.2.2 Response to exercise

Trilogy Biology Higher

Paper 2H 8464/B/2H For this paper, the following list shows the major focus of the
content of the exam.
The highlighted sections may come up:

Unit 4.5 Homeostasis and Response
 4.5.1 Homeostasis
 4.5.3.1 Human endocrine system
 4.5.3.2 Control of blood glucose concentration
 4.5.3.3 Hormones in human reproduction
 4.5.3.5 The use of hormones to treat infertility (HT only)
 4.5.3.6 Feedback systems (HT only)

Unit 4.6 Inheritance, variation and evolution
4.6.1.2 Meiosis
 4.6.4 Classification of living organisms


Unit 4.7 Ecology











4.7.1.1 Communities
4.7.1.2 Abiotic factors
4.7.1.3 Biotic factors
4.7.2 Organisation of an ecosystem
4.7.2.1 Levels of organisation
4.7.2.2 How materials are cycled
4.7.3.1 Biodiversity
4.7.3.2 Waste management
4.7.3.5 Global warming
4.7.3.6 Maintaining biodiversity

Required practical activity that will be assessed:
• Required practical activity 7: measure the population size of a common species in a habitat. Use
sampling techniques to investigate the effect of a factor on the distribution of this species.

Topics not assessed in this paper:
• 4.5.2 The human nervous system
• 4.5.3.4 Contraception

• 4.6.1.1 Sexual and asexual reproduction
• 4.6.1.3 DNA and the genome
• 4.6.1.4 Genetic inheritance
• 4.6.1.5 Inherited disorders
• 4.6.1.6 Sex determination
• 4.6.2 Variation and evolution
• 4.6.3 The development of understanding of genetics and evolution
• 4.7.1.4 Adaptations
• 4.7.3.3 Land use
• 4.7.3.4 Deforestation

Separate Chemistry Higher

Paper 1H 8464/B/1H For this paper, the following list shows the major focus of the content of the
exam.

Unit 4.1 Atomic structure and the periodic table
4.1.1.1 Atoms, elements and compounds
 4.1 Atomic structure and the periodic table
 4.1.1.2 Mixtures
 4.1.1.3 The development of the model of the atom (common content with physics)
 4.1.1.4 Relative electrical charges of subatomic particles
 4.1.1.5 Size and mass of atoms
 4.1.1.6 Relative atomic mass
 4.1.1.7 Electronic structure
4.1.2 The periodic table
 The periodic table
 4.1.2.2 Development of the periodic table
 4.1.2.3 Metals and non-metals
 4.1.2.4 Group 0
 4.1.2.5 Group 1
 4.1.2.6 Group 7
4.1.3 Properties of transition metals
 4.1.3.1 Comparison with Group 1 elements
 4.1.3.2 Typical properties
Unit 4.2 Bonding, structure, and the properties of matter
4.2.1 Chemical bonds, ionic, covalent and metallic
 4.2.1.1 Chemical bonds
 4.2.1.2 Ionic bonding
 4.2.1.3 Ionic compounds
 4.2.1.4 Covalent bonding
 4.2.1.5 Metallic bonding
4.2.2 How bonding and structure are related to the properties of substances
 4.2.2.1 The three states of matter
 4.2.2.2 State symbols
 4.2.2.3 Properties of ionic compounds
 4.2.2.4 Properties of small molecules
 4.2.2.5 Polymers
 4.2.2.6 Giant covalent structures
 4.2.2.7 Properties of metals and alloys
 4.2.2.8 Metals as conductors
4.2.3 Structure and bonding of carbon
4.2.3.1 Diamond
4.2.3.2 Graphite
4.2.3.3 Graphene and fullerenes

UNIT 4.3 Quantitative chemistry
4.3.1 Chemical measurements, conservation of mass and the quantitative interpretation of chemical
equations
 4.3.1.1 Conservation of mass and balanced chemical equations
 4.3.1.2 Relative formula mass
 4.3.1.3 Mass changes when a reactant or product is a gas
 4.3.1.4 Chemical measurements
4.3.2 Use of amount of substance in relation to masses of pure substances
 4.3.2.1 Moles (HT only)
 4.3.2.2 Amounts of substances in equations (HT only)
 4.3.2.3 Using moles to balance equations (HT only)
 4.3.2.4 Limiting reactants (HT only)
 4.3.2.5 Concentration of solutions
4.3.3 Yield and atom economy of chemical reactions (chemistry only)
 4.3.3.1 Percentage yield
 4.3.3.2 Atom economy
4.3.4 Using concentrations of solutions in mol/dm3 (chemistry only)
4.3.5 Use of amount of substance in relation to volumes of gases
UNIT 4.4 Chemical changes
4.4.1 Reactivity of metals
 4.4.1.1 Metal oxides
 4.4.1.2 The reactivity series
 4.4.1.3 Extraction of metals and reduction
 4.4.1.4 Oxidation and reduction in terms of electrons
4.4.2 Reactions of acids
 4.4.2.1 Reactions of acids with metals
 4.4.2.2 Neutralisation of acids and salt production
 4.4.2.3 Soluble salts
 4.4.2.4 The pH scale and neutralisation
 4.4.2.5 Titrations
 4.4.2.6 Strong and weak acids
UNIT 4.4.3 Electrolysis
 4.4.3.1 The process of electrolysis
 4.4.3.2 Electrolysis of molten ionic compounds
 4.4.3.3 Using electrolysis to extract metals
 4.4.3.4 Electrolysis of aqueous solutions
 4.4.3.5 Representation of reactions at electrodes as half equations
Unit 4.5 Energy changes
4.5.1 Exothermic and endothermic reactions
4.5.1.1 Energy transfer during exothermic and endothermic reactions
4.5.1.2 Reaction profiles
4.5.1.3 The energy change of reactions
4.5.2 Chemical cells and fuel cells
4.5.2.1 Cells and batteries

4.5.2.2 Fuel cells

Required practical activities that will be assessed:
• Required practical activity 1: preparation of a pure, dry sample of a soluble salt from an insoluble
oxide or carbonate, using a Bunsen burner to heat dilute acid and a water bath or electric heater to
evaporate the solution.
• Required practical activity 2: determination of the reacting volumes of solutions of a strong acid
and a strong alkali by titration.
• Required practical activity 4: investigate the variables that affect temperature changes in reacting
solutions such as, eg, acid plus metals, acid plus carbonates, neutralisations, displacement of metals.

Topic not assessed in this paper:
• 4.2.4 Bulk and surface properties of matter including nanoparticles

Separate Chemistry Higher

Paper 2H 8462/B/2H For this paper, the following list shows the major focus of the content of the
exam.
The highlighted sections may come up:

Unit 4.6 The rate and extent of chemical change
4.6.1 Rate of reaction





4.6.1.1 Calculating rates of reactions
4.6.1.2 Factors which affect the rates of chemical reactions
4.6.1.3 Collision theory and activation energy
4.6.1.4 Catalysts

4.6.2 Reversible reactions and dynamic equilibrium








4.6.2.1 Reversible reactions
4.6.2.2 Energy changes and reversible reactions
4.6.2.3 Equilibrium
4.6.2.4 The effect of changing conditions on equilibrium (HT only)
4.6.2.5 The effect of changing concentration (HT only)
4.6.2.6 The effect of temperature changes on equilibrium (HT only)
4.6.2.7 The effect of pressure changes on equilibrium (HT only)

Unit 4.7 Organic chemistry

4.7.1 Carbon compounds as fuels and feedstock





4.7.1.1 Crude oil, hydrocarbons and alkanes
4.7.1.2 Fractional distillation and petrochemicals
4.7.1.3 Properties of hydrocarbons
4.7.1.4 Cracking and alkenes

4.7.2 Reactions of alkenes and alcohols (chemistry only)





4.7.2.1 Structure and formulae of alkenes
4.7.2.2 Reactions of alkenes
4.7.2.3 Alcohols
4.7.2.4 Carboxylic acids

4.7.3 Synthetic and naturally occurring polymers (chemistry only)





4.7.3.1 Addition polymerisation
4.7.3.2 Condensation polymerisation (HT only)
4.7.3.3 Amino acids (HT only)
4.7.3.4 DNA (deoxyribonucleic acid) and other naturally occurring polymers

Unit 4.8 Chemical analysis

4.8.1 Purity, formulations and chromatography
 4.8.1.1 Pure substances
 4.8.1.2 Formulations
 4.8.1.3 Chromatography

4.8.2 Identification of common gases
 4.8.2.1Testforhydrogen
 4.8.2.2 Test for oxygen
 4.8.2.3 Test for carbon dioxide
 4.8.2.4 Test for chlorine

4.8.3 Identification of ions by chemical and spectroscopic means
(chemistry only)






4.8.3.1 Flame tests
4.8.3.2 Metal hydroxides
4.8.3.3 Carbonates
4.8.3.4 Halides
4.8.3.5 Sulfates

4.8.3.6 Instrumental methods
4.8.3.7 Flame emission spectroscopy

4.9 Chemistry of the atmosphere

4.9.1 The composition and evolution of the Earth's atmosphere






4.9.1.1 The proportions of different gases in the atmosphere
4.9.1.2 The Earth's early atmosphere
4.9.1.3 How oxygen increased
4.9.1.4 How carbon dioxide decreased

4.9.3 Common atmospheric pollutants and their sources
 4.9.3.1 Atmospheric pollutants from fuels
 4.9.3.2
Properties
and
effects

of

atmospheric

pollutants

Unit 4.10 Using resources
4.10.1 Using the Earth's resources and obtaining potable water
 4.10.1.1 Using the Earth's resources and sustainable development.
 4.10.1.2 Potable water
 4.10.1.3 Waste water treatment
 4.10.1.4 Alternative methods of extracting metals (HT only)

4.10.2 Life cycle assessment and recycling
 4.10.2.1 Life cycle assessment
 4.10.2.2 Ways of reducing the use of resources

4.10.3 Using materials (chemistry only)

 4.10.3.1 Corrosion and its prevention
 4.10.3.2 Alloys as useful materials
 4.10.3.3 Ceramics, polymers and composites

4.10.4 The Haber process and the use of NPK fertilisers (chemistry
only)
 4.10.4.1 The Haber process
 4.10.4.2 Production and uses of NPK fertilisers

Required
practical
activities
that
will
be
assessed:
• Required practical activity 5: investigate how changes in concentration affect the rates of
reactions by a method involving measuring the volume of a gas produced and a method
involving a change in colour or turbidity.This should be an investigation developing
ahypothesis.
• Required practical activity 7: use of chemical tests to identify the ions in unknown single
ionic compounds covering the ions from sections Flame tests through to Sulfates.

Topic not assessed in this paper:
• 4.9.2 Carbon dioxide and methane as greenhouse gases

Trilogy Chemistry Foundation

Paper 1F 8464/C/1F For this paper, the following list shows the major focus of the content
of the exam.

Unit 5.1 Atomic structure and the periodic table








5.1.1 A simple model of the atom, symbols, relative atomic mass, electronic charge and
isotopes
5.1.1.2 Mixtures
5.1.1.3 The development of the model of the atom (common content with physics)
5.1.1.4 Relative electrical charges of subatomic particles
5.1.1.5 Size and mass of atoms
5.1.1.6 Relative atomic mass
5.1.1.7 Electronic structure

5.1.2 The periodic table







5.1.2.1 The periodic table
5.1.2.2 Development of the periodic table
5.1.2.3 Metals and non-metals
5.1.2.4 Group 0
5.1.2.5 Group 1
5.1.2.6 Group 7

Unit 5.2 Bonding, structure, and the properties of matter






5.2.1 Chemical bonds, ionic, covalent and metallic
5.2.1.1 Chemical bonds
5.2.1.2 Ionic bonding
5.2.1.3 Ionic compounds
5.2.1.4 Covalent bonding
5.2.1.5 Metallic bonding

5.2.2 How bonding and structure are related to the properties of substances









5.2.2.1 The three states of matter
5.2.2.2 State symbols
5.2.2.3 Properties of ionic compounds
5.2.2.4 Properties of small molecules
5.2.2.5 Polymers
5.2.2.6 Giant covalent structures
5.2.2.7 Properties of metals and alloys
5.2.2.8 Metals as conductors





5.2.3 Structure and bonding of carbon
5.2.3.1 Diamond
5.2.3.2 Graphite
5.2.3.3 Graphene and fullerenes

UNIT 5.3 Quantitative chemistry








5.3.1 Chemical measurements, conservation of mass and the quantitative interpretation
of chemical equations
5.3.1.1 Conservation of mass and balanced chemical equations
5.3.1.2 Relative formula mass
5.3.1.3 Mass changes when a reactant or product is a gas
5.3.1.4 Chemical measurements
5.3.2 Use of amount of substance in relation to masses of pure substances
5.3.2.5 Concentration of solutions

UNIT 5.4 Chemical changes













5.4.1 Reactivity of metals
5.4.1.1 Metal oxides
5.4.1.2 The reactivity series
5.4.1.3 Extraction of metals and reduction
5.4.2 Reactions of acids
5.4.2.1 Reactions of acids with metals
5.4.2.2 Neutralisation of acids and salt production
5.4.2.3 Soluble salts
5.4.2.4 The pH scale and neutralisation
5.4.3 Electrolysis 5.4.3.1 The process of electrolysis
5.4.3.2 Electrolysis of molten ionic compounds
5.4.3.3 Using electrolysis to extract metals
5.4.3.4 Electrolysis of aqueous solutions

Unit 5.5 Energy changes



5.5.1 Exothermic and endothermic reactions
5.5.1.1 Energy transfer during exothermic and endothermic reactions
5.5.1.2 Reaction profiles

Required practical activities that will be assessed:
• Required practical activity 8: preparation of a pure, dry sample of a soluble salt from
an insoluble oxide or carbonate, using a Bunsen burner to heat dilute acid and a water
bath or electric heater to evaporate the solution.
• Required practical activity 9: investigate what happens when aqueous solutions are
electrolysed using inert electrodes. This should be an investigation involving developing
a hypothesis.
• Required practical activity 10: investigate the variables that affect temperature
changes in reacting solutions such as, eg, acid plus metals, acid plus carbonates,
neutralisations, displacement of metals.
Topics not assessed in this paper: • Not applicable

Paper 2F 8464/C/2F For this paper, the following list shows the major focus of the content
of the exam.
The highlighted sections may come up:

Unit 5.6 The rate and extent of chemical change
5.6.1 Rate of reaction
5.6.1.1 Calculating rates of reactions
 5.6.1.2 Factors which affect the rates of chemical reactions
 5.6.1.3 Collision theory and activation energy
 5.6.1.4 Catalysts


5.6.2 Reversible reactions and dynamic equilibrium
 5.6.2.1 Reversible reactions
 5.6.2.2 Energy changes and reversible reactions
 5.6.2.3 Equilibrium

Unit 5.7 Organic chemistry
5.7.1 Carbon compounds as fuels and feedstock
5.7.1.1 Crude oil, hydrocarbons and alkanes
 5.7.1.2 Fractional distillation and petrochemicals
 5.7.1.3 Properties of hydrocarbons
 5.7.1.4 Cracking and alkenes


Unit 5.8 Chemical analysis
5.8.1 Purity, formulations and chromatography
5.8.1.1 Pure substances
 5.8.1.2 Formulations
 5.8.1.3 Chromatography


5.8.2 Identification of common gases

 5.8.2.1 Test for hydrogen
 5.8.2.2 Test for oxygen

5.8.2.3 Test for carbon dioxide
5.8.2.4 Test for chlorine




Unit 5.9 Chemistry of the atmosphere
5.9.1 The composition and evolution of the Earth's atmosphere
5.9.1.1 The proportions of different gases in the atmosphere
 5.9.1.2 The Earth's early atmosphere
 5.9.1.3 How oxygen increased
 5.9.1.4 How carbon dioxide decreased


5.9.3 Common atmospheric pollutants and their source
5.9.3.1 Atmospheric pollutants from fuels
 5.9.3.1 Atmospheric pollutants from fuels
 5.9.3.2 Properties and effects of atmospheric pollutants


Unit 5.10 Using resources
5.10.1 Using the Earth's resources and obtaining potable water
5.10.1.1 Using the Earth's resources and sustainable development
 5.10.1.2 Potable water
 5.10.1.3 Waste water treatment
 5.10.1.4 Alternative methods of extracting metals (HT only)


5.10.2 Life cycle assessment and recycling
 5.10.2.1 Life cycle assessment
 5.10.2.2 Ways of reducing the use of resources

Required practical activities that will be assessed:
• Required practical activity 11: investigate how changes in
concentration affect the rates of reactions by a method involving
measuring the volume of a gas produced and a method
involving a change in colour or turbidity. This should be an
investigation involving
developing a hypothesis.
• Required practical activity 12: investigate how paper
chromatography can be used to
separate and tell the difference between coloured substances. Students
should calculate
Rf values.

Topic not assessed in this paper:
• 5.8.2 Identification of common gases

Paper 1H 8464/C/1H For this paper, the following list shows the major focus of the
content of the exam.
Unit 5.1 Atomic structure and the periodic table


5.1.1 A simple model of the atom, symbols, relative atomic mass, electronic charge and
isotopes
5.1.1.2 Mixtures
5.1.1.3 The development of the model of the atom (common content with physics)
5.1.1.4 Relative electrical charges of subatomic particles
5.1.1.5 Size and mass of atoms
5.1.1.6 Relative atomic mass
5.1.1.7 Electronic structure








5.1.2 The periodic table







5.1.2.1 The periodic table
5.1.2.2 Development of the periodic table
5.1.2.3 Metals and non-metals
5.1.2.4 Group 0
5.1.2.5 Group 1
5.1.2.6 Group 7

Unit 5.2 Bonding, structure, and the properties of matter






5.2.1 Chemical bonds, ionic, covalent and metallic
5.2.1.1 Chemical bonds
5.2.1.2 Ionic bonding
5.2.1.3 Ionic compounds
5.2.1.4 Covalent bonding
5.2.1.5 Metallic bonding

5.2.2 How bonding and structure are related to the properties of substances









5.2.2.1 The three states of matter
5.2.2.2 State symbols
5.2.2.3 Properties of ionic compounds
5.2.2.4 Properties of small molecules
5.2.2.5 Polymers
5.2.2.6 Giant covalent structures
5.2.2.7 Properties of metals and alloys
5.2.2.8 Metals as conductors

5.2.3 Structure and bonding of carbon





5.2.3.1 Diamond
5.2.3.2 Graphite
5.2.3.3 Graphene and fullerenes

UNIT 5.3 Quantitative chemistry






5.3.1 Chemical measurements, conservation of mass and the quantitative interpretation
of chemical equations
5.3.1.1 Conservation of mass and balanced chemical equations
5.3.1.2 Relative formula mass
5.3.1.3 Mass changes when a reactant or product is a gas
5.3.1.4 Chemical measurements

5.3.2 Use of amount of substance in relation to masses of pure substances



 5.3.2.1 Moles
 5.3.2.2 Amounts of substances in equations
 5.3.2.3 Using moles to balance equations
 5.3.2.4 Limiting reactants
5.3.2.5 Concentration of solutions

UNIT 5.4 Chemical changes















5.4.1 Reactivity of metals
5.4.1.1 Metal oxides
5.4.1.2 The reactivity series
5.4.1.3 Extraction of metals and reduction
5.4.1.4 Oxidation and reduction in terms of electrons
5.4.2 Reactions of acids
5.4.2.1 Reactions of acids with metals
5.4.2.2 Neutralisation of acids and salt production
5.4.2.3 Soluble salts
5.4.2.4 The pH scale and neutralisation
5.4.2.5 Strong and weak acids
5.4.3 Electrolysis
5.4.3.1 The process of electrolysis
5.4.3.2 Electrolysis of molten ionic compounds
5.4.3.3 Using electrolysis to extract metals
5.4.3.4 Electrolysis of aqueous solutions

Unit 5.5 Energy changes




5.5.1 Exothermic and endothermic reactions
5.5.1.1 Energy transfer during exothermic and endothermic reactions
5.5.1.2 Reaction profiles
5.5.1.3 The energy change of reactions

Required practical activities that will be assessed:
• Required practical activity 8: preparation of a pure, dry sample of a soluble salt from
an insoluble oxide or carbonate, using a Bunsen burner to heat dilute acid and a water
bath or electric heater to evaporate the solution.
• Required practical activity 9: investigate what happens when aqueous solutions are
electrolysed using inert electrodes. This should be an investigation involving developing
a hypothesis.
• Required practical activity 10: investigate the variables that affect temperature
changes in reacting solutions such as, eg, acid plus metals, acid plus carbonates,
neutralisations, displacement of metals.
Topics not assessed in this paper: • Not applicable

Paper 2H 8464/C/2H For this paper, the following list shows the major focus of the
content of the exam.
The highlighted sections may come up:

Unit 5.6 The rate and extent of chemical change
5.6.1 Rate of reaction
5.6.1.1 Calculating rates of reactions
 5.6.1.2 Factors which affect the rates of chemical reactions
 5.6.1.3 Collision theory and activation energy
 5.6.1.4 Catalysts


5.6.2 Reversible reactions and dynamic equilibrium
 5.6.2.1 Reversible reactions
 5.6.2.2 Energy changes and reversible reactions
 5.6.2.3 Equilibrium
 5.6.2.4 The effect of changing conditions on equilibrium (HT only)
 5.6.2.5 The effect of changing concentration (HT only)
 5.6.2.6 The effect of temperature changes on equilibrium (HT only)
 5.6.2.7 The effect of pressure changes on equilibrium (HT only)

Unit 5.7 Organic chemistry
5.7.1 Carbon compounds as fuels and feedstock
5.7.1.1 Crude oil, hydrocarbons and alkanes
 5.7.1.2 Fractional distillation and petrochemicals
 5.7.1.3 Properties of hydrocarbons
 5.7.1.4 Cracking and alkenes


Unit 5.8 Chemical analysis
5.8.1 Purity, formulations and chromatography
5.8.1.1 Pure substances
 5.8.1.2 Formulations
 5.8.1.3 Chromatography


Unit 5.9 Chemistry of the atmosphere
5.9.1 The composition and evolution of the Earth's atmosphere
5.9.1.1 The proportions of different gases in the atmosphere
 5.9.1.2 The Earth's early atmosphere
 5.9.1.3 How oxygen increased
 5.9.1.4 How carbon dioxide decreased


5.9.2 Carbon dioxide and methane as greenhouse gases
5.9.2.1 Greenhouse gases
 5.9.2.2 Human activities which contribute to an increase in greenhouse
gases in the atmosphere
 5.9.2.3 Global climate change
 5.9.2.4 The carbon footprint and its reduction


5.9.3 Common atmospheric pollutants and their sources
5.9.3.1 Atmospheric pollutants from fuels
 5.9.3.1 Atmospheric pollutants from fuels
 5.9.3.2 Properties and effects of atmospheric pollutants


Unit 5.10 Using resources
5.10.1 Using the Earth's resources and obtaining potable water
5.10.1.1 Using the Earth's resources and sustainable development
 5.10.1.2 Potable water
 5.10.1.3 Waste water treatment
 5.10.1.4 Alternative methods of extracting metals (HT only)


5.10.2 Life cycle assessment and recycling
 5.10.2.1 Life cycle assessment
 5.10.2.2 Ways of reducing the use of resources

Required practical activities that will be assessed:
• Required practical activity 11: investigate how changes in
concentration affect the rates of reactions by a method involving
measuring the volume of a gas produced and a method
involving a change in colour or turbidity. This should be an
investigation involving
developing a hypothesis.
• Required practical activity 12: investigate how paper
chromatography can be used to
separate and tell the difference between coloured substances. Students
should calculate
Rf values.
Topic not assessed in this paper:
• 5.8.2 Identification of common gases

Paper 1H 8463/1H For this paper, the following list shows the major focus of the content of the exam.
The highlighted sections may came up
Unit 4.1 Energy
• 4.1.1 Energy changes in a system, and the ways energy is stored before and after such changes
 4.1.1.1 Energy stores and systems
 4.1.1.2 Changes in energy
 4.1.1.3 Energy changes in systems
 4.1.1.4 Power
• 4.1.2 Conservation and dissipation of energy
 4.1.2.1 Energy transfers in a system
 4.1.2.2 Efficiency
• 4.1.3 National and global energy resources
Section 4.2 Electricity
• 4.2.4 Energy transfers
 4.2.4.1 Power
 4.2.4.2 Energy transfers in everyday appliances
 4.2.4.3 The National Grid
• 4.2.5 Static electricity
 4.2.5.1 Static charge
 4.2.5.2 Electric fields
Section 4.3 Particle model of matter
• 4.3.1 Changes of state and the particle model
 4.3.1.1 Density of materials
 4.3.1.2 Changes of state
• 4.3.2 Internal energy and energy transfers
 4.3.2.1 Internal energy
 4.3.2.2 Temperature changes in a system and specific heat capacity
 4.3.2.3 Changes of state and specific latent heat

Section 4.4 Atomic structure
• 4.4.2 Atoms and nuclear radiation
 4.4.2.1 Radioactive decay and nuclear radiation
 4.4.2.2 Nuclear equations
 4.4.2.3 Half-lives and the random nature of radioactive decay
 4.4.2.4 Radioactive contamination
Required practical activities that will be assessed:
• Required practical activity 2: investigate the effectiveness of different materials as thermal insulators and the factors that may
affect the thermal insulation properties of a material.
• Required practical activity 5: use appropriate apparatus to make and record the measurements needed to determine the
densities of regular and irregular solid objects and liquids. Volume should be determined from the dimensions of regularly shaped
objects, and by a displacement technique for irregularly shaped objects. Dimensions to be measured using appropriate apparatus
such as a ruler, micrometer or Vernier callipers.
Topics not assessed in this paper:
4.2 Electricity
 4.2.1 Current, potential difference and resistance
 4.2.2 Series and parallel circuits
 4.2.3 Domestic uses and safety
4.3 Particle model of matter
 4.3.3 Particle model and pressure
4.4 Atomic structure
 4.4.1 Atoms and isotopes
 4.4.3 Hazards and uses of radioactive emissions and of background radiation
 4.4.4 Nuclear fission and fusion

SEPARATE SCIENCES - PHYSICS Higher

Paper 2H 8463/2H For this paper, the following list shows the major focus of the content of the exam.
The highlighted sections may came up
Unit 4.5 FORCES
4.5.1 Forces and their interactions
 4.5.1.1 Scalar and vector quantities
 4.5.1.2 Contact and non-contact forces
 4.5.1.3 Gravity
 4.5.1.4 Resultant forces
4.5.2 Work done and energy transfer
4.5.3 Forces and elasticity
4.5.5 Pressure and pressure differences in fluids (physics only) 4.5.5.1 Pressure in a fluid
 4.5.5.1.1 Pressure in a fluid 1
 4.5.5.1.2 Pressure in a fluid 2 (HT only)
 4.5.5.2 Atmospheric pressure
4.5.6 Forces and motion
 4.5.6.1 Describing motion along a line
 4.5.6.1.1 Distance and displacement
 4.5.6.1.2 Speed
 4.5.6.1.3 Velocity
 4.5.6.1.4 The distance–time relationship
 4.5.6.1.5 Acceleration
 4.5.6.2 Forces, accelerations and Newton's Laws of motion
 4.5.6.2.1 Newton's First Law
 4.5.6.2.2 Newton's Second Law
 4.5.6.2.3 Newton's Third Law
 4.5.4.3 Forces and braking
 4.5.6.3.1 Stopping distance
 4.5.6.3.2 Reaction time
 4.5.6.3.3 Factors affecting braking distance 1
 4.5.6.3.4 Factors affecting braking distance 2
4.5.7 Momentum
 4.5.7.1 Momentum is a property of moving objects
 4.5.7.2 Conservation of momentum
 4.5.7.3 Changes in momentum (physics only)
Unit 4.6 Waves
4.6.1 Waves in air, fluids and solids
 4.6.1.1 Transverse and longitudinal waves
 4.6.1.2 Properties of waves
 4.6.1.3 Reflection of waves (physics only)
 4.6.1.4 Sound waves (physics only) (HT only)
 4.6.1.5 Waves for detection and exploration (physics only) (HT only)
Unit 4.7 Magnetism and electromagnetism
 4.7.2 The motor effect
 4.7.2.1 Electromagnetism
 4.7.2.2 Fleming's left-hand rule
 4.7.2.3 Electric motors
 4.7.2.4 Loudspeakers
 4.7.3 Induced potential, transformers and the National Grid
 4.7.3.1 Induced potential
 4.7.3.2 Uses of the generator effect
 4.7.3.3 Microphones
 4.7.3.4 Transformers

Unit 4.8 Space physics
4.8.1 Solar system; stability of orbital motions; satellites (physics only)
 4.8.1.1 Our solar system
 4.8.1.2 The life cycle of a star
 4.8.1.3 Orbital motion, natural and artificial satellites
4.8.2 Red-shift
Required practical activity that will be assessed:
Required practical activity 9:
investigate the reflection of light by different types of surface and the refraction of light by different substances.
Unit 4.5 Forces
4.5.4 Moments, levers and gears
Unit 4.6 Waves
 4.6.2 Electromagnetic waves
 4.6.3 Black body radiation
Unit 4.7 Magnetism and electromagnetism
 4.7.1 Permanent and induced magnetism, magnetic forces and fields
 4.7.1.1 Poles of a magnet
 4.7.1.2 Magnetic fields

Trilogy Physics Foundation

Paper 1H 8463/1H For this paper, the following list shows the major focus of the content of the exam.
The highlighted sections may came up
Section 6 - Physics
Unit 6.1 Energy
• 6.1.1 Energy changes in a system, and the ways energy is stored before and after such changes
 6.1.1.1 Energy stores and systems
 6.1.1.2 Changes in energy
 6.1.1.3 Energy changes in systems
 6.1.1.4 Power
• 6.1.2 Conservation and dissipation of energy
 6.1.2.1 Energy transfers in a system
 6.1.2.2 Efficiency
• 6.1.3 National and global energy resources
Section 6.2 Electricity
•6.2.1 Current, potential difference and resistance
 6.2.1.1 Standard circuit diagram symbols – Linked to required practical 16
 6.2.1.2 Electrical charge and current
 6.2.1.3 Current, resistance and potential difference
 6.2.1.4 Resistors - Linked to required practical 16
•6.2.2 Series and parallel circuits
•6.2.4 Energy transfers
 6.2.4.1 Power
 6.2.4.2 Energy transfers in everyday appliances
 6.2.4.3 The National Grid
Section 6.3 Particle model of matter
• 6.3.1 Changes of state and the particle model
 6.3.1.1 Density of materials
 6.3.1.2 Changes of state
• 6.3.2 Internal energy and energy transfers
 4.3.2.1 Internal energy
 4.3.2.2 Temperature changes in a system and specific heat capacity
 4.3.2.3 Changes of state and specific latent heat
Section 4.4 Atomic structure
• 6.4.2 Atoms and nuclear radiation
 4.4.2.1 Radioactive decay and nuclear radiation
 4.4.2.2 Nuclear equations
 4.4.2.3 Half-lives and the random nature of radioactive decay
 4.4.2.4 Radioactive contamination
Required practical activities that will be assessed:
• Required practical activity 14: an investigation to determine the specific heat capacity of one or more materials. The
investigation will involve linking the decrease of one energy store (or work done) to the increase in temperature and subsequent
increase in thermal energy stored.
• Required practical activity 16: use circuit diagrams to construct appropriate circuits to investigate the I–V characteristics of a
variety of circuit elements, including a filament lamp, a diode and a resistor at constant temperature.

Topics not assessed in this paper:
4.2 Electricity
 6.2.3 Domestic uses and safety
4.3 Particle model of matter
 6.3.3 Particle model and pressure
6.4.1 Atoms and isotopes
 6.4.1.1 The structure of an atom
 6.4.1.2 Mass number, atomic number and isotopes
 6.4.1.3 The development of the model of the atom

PHYSICS – TRILOGY (COMBINED SCIENCES) P2 Foundation

Paper 2F 8463/2F For this paper, the following list shows the major focus of the content of the exam.
The highlighted sections may came up
Unit 6.5 FORCES
6.5.1 Forces and their interactions
 6.5.1.1 Scalar and vector quantities
 6.5.1.2 Contact and non-contact forces
 6.5.1.3 Gravity
 6.5.1.4 Resultant forces
6.5.2 Work done and energy transfer
6.5.4 Forces and motion
 6.5.4.1 Describing motion along a line
 6.5.4.1.1 Distance and displacement
 6.5.4.1.2 Speed
 6.5.4.1.3 Velocity
 6.5.4.1.4 The distance–time relationship
 6.5.4.1.5 Acceleration
 6.5.6.2 Forces, accelerations and Newton's Laws of motion
 6.5.6.2.1 Newton's First Law
 6.5.6.2.2 Newton's Second Law
 6.5.6.2.3 Newton's Third Law
 6.5.4.3 Forces and braking
 6.5.4.3.1 Stopping distance
 6.5.4.3.2 Reaction time
 6.5.4.3.3 Factors affecting braking distance 1
 6.5.4.3.4 Factors affecting braking distance 2
Unit 6.6 Waves
6.6.1 Waves in air, fluids and solids
 6.6.1.1 Transverse and longitudinal waves
 6.6.1.2 Properties of waves
6.6.2 Electromagnetic waves
 6.6.2.1 Types of electromagnetic waves
 6.6.2.2 Properties of electromagnetic waves 1
 6.6.2.3 Properties of electromagnetic waves 2
 6.6.2.4 Uses and applications of electromagnetic waves
Unit 6.7 Magnetism and electromagnetism
 6.7.1 Permanent and induced magnetism, magnetic forces and fields
 6.7.1.1 Poles of a magnet
 6.7.1.2 Magnetic fields
 6.7.2 The motor effect
 6.7.2.1 Electromagnetism
 6.7.2.2 Fleming's left-hand rule
 6.7.2.3 Electric motors
Required practical activity that will be assessed:
Required practical activity 21: investigate how the amount of infrared radiation absorbed or radiated by a surface
depends on the nature of that surface.
Topics not assessed in this paper:
6.5 Forces
 6.5.3 Forces and elasticity

Trilogy Physics Higher

Paper 1H 8463/1H For this paper, the following list shows the major focus of the content of the exam.
The highlighted sections may came up
Section 6 - Physics
Unit 6.1 Energy
• 6.1.1 Energy changes in a system, and the ways energy is stored before and after such changes
 6.1.1.1 Energy stores and systems
 6.1.1.2 Changes in energy
 6.1.1.3 Energy changes in systems
 6.1.1.4 Power
• 6.1.2 Conservation and dissipation of energy
 6.1.2.1 Energy transfers in a system
 6.1.2.2 Efficiency
• 6.1.3 National and global energy resources
Section 6.2 Electricity
•6.2.1 Current, potential difference and resistance
 6.2.1.1 Standard circuit diagram symbols – Linked to required practical 16
 6.2.1.2 Electrical charge and current
 6.2.1.3 Current, resistance and potential difference
 6.2.1.4 Resistors - Linked to required practical 16
•6.2.4 Energy transfers
 6.2.4.1 Power
 6.2.4.2 Energy transfers in everyday appliances
 6.2.4.3 The National Grid
Section 6.3 Particle model of matter
• 6.3.1 Changes of state and the particle model
 6.3.1.1 Density of materials
 6.3.1.2 Changes of state
• 6.3.3 Particle model and pressure
 6.3.3.1 Particle motion in gases
Section 4.4 Atomic structure
• 6.4.1 Atoms and isotopes
 6.4.1.1 The structure of an atom
 6.4.1.2 Mass number, atomic number and isotopes
 6.4.1.3 The development of the model of the atom
• 6.4.2 Atoms and nuclear radiation
 4.4.2.1 Radioactive decay and nuclear radiation
 4.4.2.2 Nuclear equations
 4.4.2.3 Half-lives and the random nature of radioactive decay
 4.4.2.4 Radioactive contamination
Required practical activities that will be assessed:
• Required practical activity 14: an investigation to determine the specific heat capacity of one or more materials. The
investigation will involve linking the decrease of one energy store (or work done) to the increase in temperature and subsequent
increase in thermal energy stored.
• Required practical activity 16: use circuit diagrams to construct appropriate circuits to investigate the I–V characteristics of a
variety of circuit elements, including a filament lamp, a diode and a resistor at constant temperature.

Topics not assessed in this paper:
4.2 Electricity
 6.2.2 Series and parallel circuits
 6.2.3 Domestic uses and safety
4.3 Particle model of matter
 6.3.2 Internal energy and energy transfers
 4.3.2.1 Internal energy
 4.3.2.2 Temperature changes in a system and specific heat capacity
 4.3.2.3 Changes of state and specific latent heat

PHYSICS – TRILOGY (COMBINED SCIENCES) P2 Higher

Paper 2H 8463/2H For this paper, the following list shows the major focus of the content of the exam.
The highlighted sections may came up
Unit 6.5 FORCES
6.5.1 Forces and their interactions
 6.5.1.1 Scalar and vector quantities
 6.5.1.2 Contact and non-contact forces
 6.5.1.3 Gravity
 6.5.1.4 Resultant forces
6.5.2 Work done and energy transfer
6.5.4 Forces and motion
 6.5.4.1 Describing motion along a line
 6.5.4.1.1 Distance and displacement
 6.5.4.1.2 Speed
 6.5.4.1.3 Velocity
 6.5.4.1.4 The distance–time relationship
 6.5.4.1.5 Acceleration
 6.5.6.2 Forces, accelerations and Newton's Laws of motion
 6.5.6.2.1 Newton's First Law
 6.5.6.2.2 Newton's Second Law
 6.5.6.2.3 Newton's Third Law
6.5.5 Momentum
 6.5.5.1 Momentum is a property of moving objects
 6.5.5.2 Conservation of momentum
 6.5.5.3 Changes in momentum (physics only)
Unit 6.6 Waves
6.6.1 Waves in air, fluids and solids
 6.6.1.1 Transverse and longitudinal waves
 6.6.1.2 Properties of waves
6.6.2 Electromagnetic waves
 6.6.2.1 Types of electromagnetic waves
 6.6.2.2 Properties of electromagnetic waves 1
 6.6.2.3 Properties of electromagnetic waves 2
 6.6.2.4 Uses and applications of electromagnetic waves
Unit 6.7 Magnetism and electromagnetism
 6.7.2 The motor effect
 6.7.2.1 Electromagnetism
 6.7.2.2 Fleming's left-hand rule
 6.7.2.3 Electric motors
Required practical activity that will be assessed:
Required practical activity 21: investigate how the amount of infrared radiation absorbed or radiated by a surface
depends on the nature of that surface.
6.5 Forces
6.5.3 Forces and elasticity
6.5.4.3 Forces and braking
 6.5.4.3.1 Stopping distance
 6.5.4.3.2 Reaction time
 6.5.4.3.3 Factors affecting braking distance 1
 6.5.4.3.4 Factors affecting braking distance 2
6.7 Magnetism and electromagnetism
 6.7.1 Permanent and induced magnetism, magnetic forces and fields
 6.7.1.1 Poles of a magnet
 6.7.1.2 Magnetic fields

Year 11 Food preparation and Nutrition Topic lists
Topics not listed may appear in Section A or in other questions in Section B.
Making informed food choices, healthy eating, food guidelines, different life stages and nutrients
required.
•
•
•
•
•
•
•

The current guidelines for a healthy diet
Portion size and costing when meal planning
How people nutritional needs change and how to plan a balanced diet for different life stages
How to plan a balanced meal for specific dietary groups
How to maintain a healthy body weight throughout life
the relationship between diet, nutrition and health
Major diet related health risks

Functional properties of carbohydrates
•
•
•

Gelatinisation
Dextrinisation
Caramelisation

Safely buying and storing food
•

the food safety principles when buying and storing food

Preparing, cooking and serving
•

the food safety principles when preparing, cooking and serving food

Food choice
•

To know and understand factors which may influence food choice.

Food and the environment
•

environmental issues associated with food

Food production
•
•

Primary and Secondary stages of processing and production
how processing affects the sensory and nutritional properties of ingredients

Advice from Exam board
•
•
•

Students should consider how to focus their revision on the list of advance information, but still
cover other non-listed parts of the specification, which may be tested in other questions
Students will still be expected to apply their knowledge to unfamiliar contexts
Students will still be expected to draw on knowledge, skills and understanding from across the
specification when responding to questions.

Specification

Skill 1: General practical skills
Food preparation skills
Weigh and measure
Prepare ingredients
and equipment
Select and adjust
cooking times

Test for readiness

Judge and modify
sensory properties

Techniques
Tick Term
Accurate measurement of liquids and
solids.
Grease/oil, line, flour, evenly and
with attention to finished product.
Select and adjust the cooking
process and length of time to suit
the ingredient, for example to match
the cut of meat, fish and
alternatives.
Use a temperature probe, knife,
skewer, finger or poke test, bite,
visual colour check or sound to
establish whether an ingredient or
recipe is ready.
 How to taste and season
during the cooking process.
 Change the taste and aroma
through the use of infusions,
herbs and spices, paste, jus,
reduction.
 How to change texture and
flavour, use browning
(dextrinisation, caramelisation)
and glazing, add crust, crisp
and crumbs.
 Presentation and food styling.
Use garnishes and decorative
techniques to improve the
aesthetic qualities,
demonstrate portioning,
presenting and finishing.

Term

Skill 2: Knife skills
Food preparation skills

Techniques

Tick Term

Term

Fruit and
vegetables
Meat, fish or
alternatives

Bridge hold, claw grip, peel, slice, dice
and cut into even size pieces (ie
batons, julienne).
Fillet a chicken breast, portion a
chicken, remove fat and rind, fillet fish,
slice evenly and accurately: raw and
cooked meat and fish or alternatives
(such as tofu and halloumi cheese).

Skill 3: Preparing fruit and vegetables
Food preparation
skills
Preparing fruit
and vegetables

Techniques

Tick Term

Mash, shred, scissor snip, scoop, crush,
grate, peel, segment, de-skin, de-seed,
blanch, shape, pipe, blend, juice and
prepare garnishes whilst demonstrating
the technical skills of controlling enzymic
browning, spoilage and preventing food
poisoning (wash and dry where
appropriate).

Skill 4: Use of the cooker
Food preparation
skills
Using the grill

Using the oven

Techniques

Tick Term

Term

Tick Term

Term

Use a range of foods, such as
vegetables, meat, fish or
alternatives such as halloumi,
seeds and nuts; char/grill or
toast.
Baking, roasting, casseroles
and/or tagines, braising.

Skill 5: Use of equipment
Food preparation
skills
Using
equipment

Techniques
Use of blender, food processor,
mixer, pasta machine, microwave
oven.

Skill 6: Cooking methods

Term

Food
preparation
skills
Water based
methods
using the
hob
Dry heat
and fat
based
methods
using the
hob

Techniques

Tick

Term

Term

Steaming, boiling and simmering;
blanching; poaching.
Dry frying, shallow frying, stir frying.

Skill 7: Prepare, combine and shape
Food
preparation
skills
Prepare,
combine
and shape

Techniques
Roll, wrap, skewer, mix, coat, layer
meat, fish and alternatives. Shape
and bind wet mixtures (such as
falafels, burgers, fish cakes or
meatballs) whilst demonstrating the
technical skill of preventing cross
contamination and handling high risk
foods correctly.

Skill 8: Sauce making
Food
preparation
skills
Starch
based

Reduction

Techniques
Sauce demonstrating starch
gelatinisation such as: roux, all in one,
blended, infused velouté or béchamel.
How starch/liquid ratios affect
viscosity.
Reduction sauce to show how
evaporation concentrates flavour. Eg
tomato pasta sauce, curry sauce,
gravy, meat sauce (including meat
alternatives such as mycoprotein and
textured vegetable protein) to show
how evaporation concentrates flavour
and changes the viscosity of the sauce.

Tick

Term

Term

Emulsion

Make an emulsion sauce such as a
salad dressing, demonstrating an
understanding of how to stabilise an
emulsion.

Skill 9: Tenderise and marinate
Food preparation skills

Techniques

Tenderise and marinate




How acids denature
protein.
Marinades add flavour and
moisture when preparing
vegetables, meat, fish and
alternatives.

Skill 10: Dough
Food preparation skills
Techniques
Making a dough (bread, pastry, Use technical skills of
pasta)
shortening, gluten formation,
fermentation (proving) for
bread, pastry, pasta.
Shaping and finishing
Roll out pastry, use a pasta
machine, line a flan ring, create
layers (palmiers) proving and
resting, glazing and finishing,
such as pipe choux pastry,
bread rolls, pasta, flat breads,
pinwheels, pizza and calzone.

Skill 11: Raising agents
Food preparation skills
Eggs as a raising agent

Techniques
Create a gas-in-liquid foam,
whisking egg whites, whisked
sponge.

Chemical raising agents
Steam as a raising agent
Biological raising agent

The use of self raising flour,
baking powder, bicarbonate of
soda.
Use of steam in a mixture
(choux pastry, batter).
Use of yeast in breadmaking.

Skill 12: Setting mixtures
Food preparation skills
Removal of heat

Techniques
Gelation: use a starch to set a
mixture on chilling for layered
desserts such as custard.
Set a mixture on heating such
as denatured and/or
coagulated protein in eggs.

Use protein

.2 Food, nutrition and health
This section requires students to demonstrate their knowledge and
understanding of the following subject content:

Macronutrients
Protein
Content





low and high
biological value
proteins
protein
complementation
protein
alternatives eg
textured
vegetable protein
(TVP), soya,

Students must know and Suggested application and
understand
food preparation skills






the functions
main sources
effects of
deficiency and
excess
related dietary
reference values.








Modify recipes for
vegetarian diets.
Knife skills –
meat, fish or their
alternatives (S2).
How acids
denature and
coagulate protein
(S9).
Make a bolognese
sauce using meat
or a meat

Content
mycoprotein and
tofu.

Fats
Content



Students must know and Suggested application and
understand
food preparation skills
alternative such
as soya (S8).

Students must know and Suggested application and
food preparation skills
understand

saturated fats
unsaturated fats
(monounsaturated
and
polyunsaturated).







the functions
main sources
effects of
deficiency and
excess
related dietary
reference values.









Carbohydrates
Content





starch (polysaccharides)
sugars
(monosaccharides/disaccharides)
dietary fibre.

Students must
know and
understand






Micronutrients

the
functions
main
sources
effects of
deficiency
and
excess
related
dietary
reference
values.

Make a pastry,
shape and finish a
pastry (S10).
Use food
processor to
make pastry (S5).
Adapt methods of
cooking to reduce
fat, eg grilling
instead of frying,
baking instead of
roasting (S4).
Modify a recipe to
reduce total fat.

Suggested application
and food preparation
skills






Use starch
to set a
mixture
(S12).
Demonstrate
proving to
make bread
rolls using
high fibre
flour (S10).
Modify a
recipe to
increase
fibre.

Vitamins
Content

Students must know and
understand

Fat soluble





vitamin
vitamin
vitamin
vitamin





A
D
E
K



Water soluble





B group – B1
(thiamin), B2
(riboflavin), B3
(niacin), folic acid,
B12
vitamin C
(ascorbic acid)
loss of water
soluble vitamins
when cooking (B
group and Vitamin
C).

Antioxidant
functions of
vitamins




vitamin A
vitamin C
vitamin E.

Minerals
Content







calcium
iron
sodium (salt)
fluoride
iodine
phosphorus.








the functions
main sources
effects of
deficiency and
excess
related dietary
reference values.
the functions
main sources
effects of
deficiency and
excess
related dietary
reference values
how preparation
and cooking
affects the
nutritional
properties of food.

The role of
antioxidants in
protecting body cells
from damage.

Suggested application and
food preparation skills
Knife skills – fillet and
slice fish and/or fruits
and vegetables (S2).





Cooking methods
– water based
using the hob –
steaming, boiling,
simmering and
poaching (S6).
Knife skills – cut
fruit and
vegetables into
even size pieces
(ie batons,
julienne) (S2).

Preparing fruit and
vegetables eg making
different salads
inclusive of
vegetables, nuts or
eggs which contain
antioxidant vitamins
(S2/S3).

Students must know and Suggested application and
understand
food preparation skills






the functions
main sources
effects of
deficiency and
excess
related dietary
reference values.





Preparing
vegetables, meats
or alternatives
which are high in
iron (S2).
Preparing dairy
foods, which are
high in calcium,
for example when
making a white
sauce (S8).

Content

Students must know and Suggested application and
understand
food preparation skills


Water
Content
The importance of
hydration and the
functions of water in the
diet.

Reducing the salt
in recipes eg
when tasting and
seasoning,
replace salt with
herbs and spices.

Students must know and
understand







Suggested application and
food preparation skills
functions of water Preparing fruit and
to eliminate waste vegetables, for
from the body,
example in soup
cooling and for
making – scissor snip,
digestion.
crush, grate, peel.
how water is lost
Make juices and
from the body.
smoothies (S3).
how much
water/fluid is
needed each day.
occasions when
extra fluids are
needed.

Nutritional needs and health
Making informed choices for a varied and balanced diet
Content
Students must know and Suggested application and
understand
food preparation skills








the current
guidelines for a
healthy diet.
portion size and
costing when
meal planning.
how peoples’
nutritional needs
change and how
to plan a
balanced diet for
different life
stages.
how to plan a
balanced meal for







the current
guidelines for a
healthy diet eg
eatwell plate.
nutritional needs
for the following
life stages: young
children,
teenagers, adults
and the elderly.
how to plan a
balanced meal for
specific dietary
groups:
vegetarian and
vegan, coeliac,





Consideration of
the nutritional
needs and food
choices when
selecting recipes,
including when
making decisions
about the
ingredients,
processes,
cooking methods
and portion sizes.
To plan, prepare,
cook, modify, and
create recipes to
meet different

Content



specific dietary
groups.
how to maintain
a healthy body
weight
throughout life.

Students must know and Suggested application and
understand
food preparation skills
lactose intolerant
and high fibre
diets.

Energy needs
Content




the basal metabolic rate (BMR) and
physical activity level (PAL) and their
importance in determining energy
requirements.
the recommended percentage of energy
intake provided by protein, fat and
carbohydrates (starch and sugar).

Students must know and understand

How to carry out nutritional analysis
Content
Students must know and
understand
how to plan and modify how to use current
recipes, meals and
nutritional information
diets to reflect the
and data eg food
nutritional guidelines tables, nutritional
for a healthy diet.
analysis software to
calculate energy and
nutritional value.
Diet, nutrition and health
Content
Students must know and
understand
 the relationship
how diet can affect
between diet,
health and how
nutrition and
nutritional needs
health
change in relation to:


the major diet
related health
risks.




dietary groups
and life stages.

obesity
cardiovascular
health (coronary
heart disease
(CHD) and high
blood pressure)





factors which affect the BMR, such as
age, gender and PAL. Their importance
in achieving energy balance.
the percentage of recommended energy
sources from nutrients:
o protein 15%
o fat 35% or less
o carbohydrate 50% (of which 45%
from starches, lactose in milk and
fruit sugars and a maximum of
5% from free sugars).

Suggested application and
food preparation skills
Plan, make and modify
dishes calculating
energy and nutritional
values.

Suggested application and
food preparation skills
Select and adjust
cooking process to
match the recipe and
take account of dietary
group eg grill meat
rather than fry to
reduce the fat content
as a high saturated fat
intake is a risk factor
for CHD (S1).

Content

Students must know and
understand






bone health
(rickets and
osteoporosis)
dental health
iron deficiency
anaemia
Type 2 diabetes.

Suggested application and
food preparation skills

3.3 Food science
This section requires students to demonstrate their knowledge and
understanding of the following subject content:

Cooking of food and heat transfer
Why food is cooked and how heat is transferred to food
Content
Students must know and Suggested application and
understand
food preparation skills
 the reasons why Food is cooked to:
For sauce making:


food is cooked
the different
methods of heat
transfer.







make food safe to
eat
develop flavours
improve texture
improve shelf life
give variety in the
diet.

How preparation and
cooking affect the
appearance, colour,
flavour, texture, smell
and overall palatability
of food.
How heat is
transferred to food
through:




conduction
convection
radiation.





how conduction
and convection
work to cook a
sauce and the
need for agitation
(S6)
how radiation
works using the
grill for a range of
foods such as
vegetables, meat,
fish or
alternatives such
as halloumi,
seeds and nuts,
to char, toast and
grill (S4).

Selecting appropriate cooking methods
Content
Students must know and Suggested application and
understand
food preparation skills
 how the selection
 Using the oven for
Selection of
of
appropriate
baking, roasting,
appropriate
preparation and
braising,
preparation, cooking
cooking
methods
casseroles and/or
methods and times to
can conserve or
tagines (S4).
achieve desired
modify nutritive
 Dry heat and fat
characteristics.



value or improve
palatability:
o water
based:
steaming,
boiling,
simmering,
blanching,
poaching,
braising
o dry
methods:
baking,
roasting,
grilling, dry
frying
o fat based:
shallow
frying, stir
fry
how preparation
and cooking affect
the appearance,
colour, flavour,
texture, smell and
overall palatability
of food eg the use
of marinades to
denature protein.









based methods
using the hob; dry
frying, shallow
frying and stir
frying (S6).
Use of the
microwave oven
(S5).
Water, dry heat
and fat based
cooking methods
using the hob – to
conserve nutritive
value eg
steaming, stir
frying (S6).
General practical
skills – judge and
modify sensory
properties –
awareness of the
effect of
preparation and
cooking on the
sensory
characteristics of
food –
appearance,
colour, flavour,
texture, taste and
season adding
herbs, spices etc.
Use browning and
glazing to change
texture and
flavour. Improve
aesthetic qualities
of foods by
garnishing and
decorating (S1).
The use of
marinades to

Content

Students must know and
understand

Suggested application and
food preparation skills



tenderise and
flavour meats and
alternatives (S9).
The boiling of
vegetables to alter
texture (S6).

Functional and chemical properties of food
Proteins
Content





protein
denaturation
protein
coagulation
gluten formation
foam formation.

Students must know and Suggested application and
understand
food preparation skills




the scientific
principles
underlying these
processes when
preparing and
cooking food
the working
characteristics,
functional and
chemical
properties of
proteins.









Demonstrate how
acids denature
protein and
marinades add
flavour and
moisture when
preparing
vegetables, meat,
fish and
alternatives (S9).
Setting of egg
mixtures eg in
quiche (S12).
Gluten formation
– pasta making
using a pasta
machine, bread
making using a
bread machine
(S5 and S10).
The use of
marinades to

Content

Students must know and Suggested application and
understand
food preparation skills

tenderise and
flavour meats and
alternatives (S9).
Whisking eggs to
produce a gas-inliquid foam eg
whisked sponge.



Carbohydrates
Content




gelatinisation
dextrinisation
caramelisation.

Students must know and
understand




the scientific
principles
underlying these
processes when
preparing and
cooking food
the working
characteristics,
functional and
chemical
properties of
carbohydrates.

Suggested application and
food preparation skills

Make a blended
white sauce
showing starch
gelatinisation such
as either a roux or
all-in-one blended
sauce, infused
sauce, velouté or
béchamel to
demonstrate how
liquid/starch
ratios affect
viscosity (S8).
Demonstrate how
conduction and
convection work
to cook the sauce
and the need for
agitation.
Caramelisation of
vegetables (S6).
Dextrinisation eg
browning of bread
when baking (S4).








Fats and oils
Content





shortening
aeration
plasticity
emulsification.

Students must know and
understand


the scientific
principles
underlying these
processes when
preparing and
cooking food

Suggested application and
food preparation skills




Use of fats/oils to
demonstrate these
processes.
Shortening and
plasticity, eg
pastry making
(S10).

Content

Students must know and
understand


the working
characteristics,
functional and
chemical
properties of fats
and oils.

Suggested application and
food preparation skills

Aeration eg using
the creaming
method with a
food mixer for a
cake (S1, S4, S5
and S11).
Make an emulsion
sauce such as a
salad dressing,
mayonnaise or
hollandaise (S8).





Fruit and Vegetables
Content
Students must know and
Suggested application and
understand
food preparation skills
 enzymic browning the scientific principles
 When preparing
 oxidation.
fresh fruits such as
underlying these
apples and pears,
processes when
preventing enzymic
preparing and cooking
browning by using
food.


Raising agents
Content






chemical (baking
powder,
bicarbonate of
soda, self-raising
flours which
produce carbon
dioxide)
mechanical
(whisking, beating,
folding, sieving,
creaming and
rubbing in – all
incorporate air into
the mixture)
steam is produced
when the water in

Students must know and
understand




the scientific
principles
underlying these
processes when
preparing and
cooking food
the working
characteristics,
functional and
chemical properties
of raising agents.

lemon juice (S2)
and (S3).
Oxidation eg
preventing water
soluble vitamin loss
when preparing
and cooking
vegetables (S3)
and (S6).

Suggested application and
food preparation skills






Using chemical
raising agents such
as self-raising flour
and baking powder
(S11).
Use steam in a
mixture to raise
choux pastry or
batter.
Use egg as a
raising agent to:
o create a gasin-liquid
foam
o whisk egg
whites

Content



any moist mixture
reaches boiling
point
biological (yeast).

Students must know and
understand

Suggested application and
food preparation skills
whisking
savoury
roulade.
Yeast in bread
making.
o



3.4 Food safety
This section requires students to demonstrate their knowledge and
understanding of the following subject content:

Food spoilage and contamination
Microorganisms and enzymes
Content
Students must know and
understand







the growth
conditions for
microorganisms
and enzymes and
the control of food
spoilage
bacteria, yeasts
and moulds are
microorganisms
high risk foods
enzymes are
biological catalysts
usually made from
protein.









growth conditions
for
microorganisms:
role of
temperature,
moisture, food and
time
control of
microorganism
growth:
temperature
control, pH, water
availability
high risk foods:
ready to eat moist
foods, usually high
in protein that
easily support the
growth of
pathogenic
bacteria and do
not require any
further heat
treatment or
cooking
control of enzymic
action: blanching
of vegetables
before freezing,
use of acids to

Suggested application and
food preparation skills





Bread making (S4
and S10).
Water based
methods using the
hob – blanching of
vegetables to
demonstrate the
destruction of
enzymes in foods
(S6).
Oxidation – eg
preventing water
soluble vitamin
loss when
preparing and
cooking vegetables
(S3, S6 and S2).

Content

Students must know and
understand

prevent enzymic
browning.

The signs of food spoilage
Content
Students must know and
understand




enzymic action
mould growth
yeast action.







enzymic action:
ripening of
bananas,
browning of some
fruits
mould growth: eg
on bread and
cheese. Recognise
the signs of mould
growth on foods
yeast action on
fruits eg grapes,
strawberries and
tomatoes.

Microorganisms in food production
Content
Students must know and
understand
 moulds in the
the use of
production of blue
microorganisms in
cheese
food production.


yeasts to raise
bread

Suggested application and
food preparation skills

Suggested application and
food preparation skills




Preparing fruit
and vegetables –
mash, shred,
scoop, segment,
juice and blanch
fruits and
vegetables to
control enzymic
browning (S3).
Preparing fruit
and vegetables
which sustain
yeast and mould
growth, wash and
chill to prevent
their growth.
Demonstrate the
following
techniques: deseed, de-skin (for
example,
tomatoes).

Suggested application and
food preparation skills
Make a bread dough,
finish and shape a
bread dough for use in
flat breads, pizza or
calzone (S4 and S10).

Content

Students must know and
understand

Suggested application and
food preparation skills

Bacterial contamination
Content
Students must know and
understand
 the different
Contamination from:

Suggested application and
food preparation skills









sources of
bacterial
contamination
the main types of
bacteria which
cause food
poisoning
the main sources
and methods of
control of different
food poisoning
bacteria types
the general
symptoms of food
poisoning.













bacteria in yoghurt
and cheese
production.

other
contaminated
foods including the
following raw
foods: meat,
poultry, eggs,
seafood and
vegetables
work surfaces and
equipment
the people cooking
pests
waste food and
rubbish
campylobacter
e-coli
salmonella
listeria
staphylococcus
aureus.

Principles of food safety
Note: All temperatures and guidance in accordance with current Food
Standards Agency (FSA) guidelines.
Buying and storing food
Content
Students must know and
understand
 temperature
The food safety
control:
principles when buying
o freezing: and storing food.
o

18°c
chilling: 0 to
below 5°c

Suggested application and
food preparation skills
To apply food safety
considerations when
preparing, storing and
cooking.

Content

Students must know and
understand

danger
zone: 5 to
63°c
o cooking:
75°c
o reheating:
75°c
ambient storage
temperature
danger zone
correct use of
domestic fridges
and freezers
date marks
'best before' and
'use by' dates
covering foods.

Suggested application and
food preparation skills

o









Preparing, cooking and serving food
Content
Students must know and Suggested application and food
understand
preparation skills
 personal hygiene
 Knife skills: preventing
The food safety

clean
work
cross-contamination
principles when
surfaces
(S2).
preparing, cooking
 separate raw and
 Washing and drying
and serving food.








cooked foods and
use of separate
utensils
correct cooking
times
appropriate
temperature
control including:
defrosting and
reheating
appropriate care
with high risk
foods
correct use of
food temperature
probes.







vegetables during
preparation to prevent
food poisoning (S3).
Using a blender to make
fruit coulis as a
decoration, focusing on
good hygienic practice,
washing and drying fruit
and ensuring cleanliness
of equipment (S5).
Preparing, combining
and shaping, for
example wet mixtures
(such as falafels, fish
cakes or meatballs)
whilst demonstrating
technical skills of
preventing cross
contamination and
handling high risk foods
correctly (S7).
General practical skills –
test for readiness. Use a
temperature probe,

Content

Students must know and Suggested application and food
understand
preparation skills

knife/skewer, finger or
‘poke’ test, ‘bite’, visual
colour check or sound to
establish whether an
ingredient or recipe is
ready, to ensure the
food is safe to eat (S1).

3.5 Food choice
This section requires students to demonstrate their knowledge and
understanding of the following subject content:

Factors affecting food choice
Factors which influence food choice
Content
Students must know and
Suggested application and
understand
food preparation skills
 When selecting
To know and
The following factors in
recipes students
relation to food choice:
understand factors
could explain and
which may influence
justify their
 physical activity
food choice.












level (PAL)
celebration/occasion
cost of food
preferences
enjoyment
food availability
healthy eating
income
lifestyles
seasonality
time of day
time available to
prepare/cook.





reasons for
choice.
When preparing
recipes and
meals consider
lifestyle,
consumer choice
etc.
When planning
recipes and
dishes carry out
costing of the
dishes.

Content

Students must know and
understand
Students must be able
to cost recipes and
make modifications.

Suggested application and
food preparation skills

Students must know and
understand

Suggested application and
food preparation skills

Food choices
Content
Food choice related to
religion, culture,
ethical and moral
beliefs and medical
conditions.







food choice linked
to the following
religions and
cultures:
Buddhism,
Christianity,
Hinduism, Islam,
Judaism,
Rastafarianism
and Sikhism
food choice linked
to the following
ethical and moral
beliefs: animal
welfare, fairtrade,
local produce,
organic,
Genetically
Modified (GM)
foods
food choice linked
to food
intolerances
(gluten and
lactose) and the
following allergies:
nuts, egg, milk,





When selecting
some recipes
students should
explain and justify
their reasons for
choice.
Select, modify and
make recipes for
different religions,
cultures and
dietary groups.

Content

Students must know and
understand
wheat, fish and
shellfish.

Food labelling and marketing influences
Content
Students must know and
understand


How information
about food
available to the
consumer,
including labelling
and marketing,
influences food
choice.








Suggested application and
food preparation skills

mandatory
information
included on food
packaging in
accordance with
current European
Union and Food
Standards Agency
(FSA) legislation
non-mandatory
information:
provenance,
serving
suggestions
how to interpret
nutritional labelling
how food
marketing can
influence food
choice eg buy one
get one free,
special offers, meal
deals, media
influences,
advertising, point
of sales marketing.

Suggested application and
food preparation skills

British and international cuisines

Content
Food products from
British tradition and
two different cuisines.
Schools or
colleges/students can
select different
cuisines to study

Students must know and
understand








Cuisine is defined as:
‘a style characteristic
of a particular country
or region where the
cuisine has developed
historically using
distinctive ingredients,
specific preparation
and cooking methods
or equipment, and
presentation or serving
techniques’.

distinctive features
and characteristics
of cooking
equipment and
cooking methods
used
eating patterns
presentation styles
traditional and
modern variations
of recipes.

Suggested application and
food preparation skills

Students should
have the
opportunity to
prepare and cook
recipes from a
range of countries
and cuisines, using
different
equipment and
cooking methods.
Skills
demonstrated will
be relevant to the
task selected and
demonstrate food
preparation and
cooking skills
across groups (S1
to S12).





Sensory evaluation
Content



sensory testing
methods
how taste
receptors and
olfactory systems
work when tasting
food.

Students must know and
understand
Importance of senses
when making food
choices: sight, taste,
touch and aroma










preference tests:
paired preference,
hedonic.
discrimination
tests: triangle.
grading tests:
ranking, rating and
profiling
how to set up a
taste panel
controlled
conditions required
for sensory testing
evaluating how
senses guide

Suggested application and
food preparation skills






General practical
skills – judge and
manipulate sensory
properties. How to
taste and season
during the cooking
process. Change
the taste and
aroma through the
use of infusions,
herbs and spices,
paste, jus and
reduction (S1).
Test sensory
qualities of a wide
range of foods.
Evaluate and apply
the results of
sensory testing.

Content

Students must know and
understand




Suggested application and
food preparation skills

evaluating a wide
range of
ingredients and
food from Britain
and other countries
how to test sensory
qualities of a wide
range of foods and
combinations.

3.6 Food provenance
This section requires students to demonstrate their knowledge and
understanding of the following subject content:

Environmental impact and sustainability of food
Food Sources
Content
where and how
ingredients are
grown, reared and
caught.

Students must know and Suggested application and
understand
food preparation skills
grown ingredients:
fruits, vegetables and
cereals
reared ingredients:
meat and poultry
caught ingredients:
fish
an understanding of:





organic and
conventional
farming
free range
production
intensive farming

Content

Students must know and Suggested application and
understand
food preparation skills



sustainable
fishing
advantages and
disadvantages of
local produced
foods, seasonal
foods and
Genetically
Modified (GM)
foods.

Food and the environment
Content
Students must know and
understand
 seasonal foods
environmental issues
 sustainability eg
associated with food.










fish farming
transportation
organic foods
the reasons for
buying locally
produced food
food waste in the
home/food
production/retailers
environment issues
related to
packaging
carbon footprint.

Suggested application and
food preparation skills




Consider the
seasons when
selecting
ingredients for
recipes using
fruits and
vegetables (S2
and S3).
Using left over
food to avoid
wastage, whilst
considering food
waste.

Sustainability of food
Content
Students must know and
Suggested application and
understand
food preparation skills
the impact of food and the challenges to
food security on local provide the world’s
and global markets and growing population
communities.
with a sustainable,
secure, supply of safe,
nutritious and
affordable high-quality
food.
Students must have an
awareness of:












climate change
global warming
sustainability of
food sources
insufficient land for
growing food
availability of food
fairtrade
problems of
drought and
flooding
Genetically
Modified (GM)
foods
food waste.

Food processing and production

Food production
Content
primary and secondary
stages of processing
and production.

Students must know and
understand


how processing affects
the sensory and
nutritional properties
of ingredients







primary
processing related
to the: rearing,
fishing, growing,
harvesting and
cleaning of the
raw food material
(milling of wheat
to flour, heat
treatment of milk,
pasteurised, UHT,
sterilised and
micro-filtered
milk)
secondary
processing related
to: how the raw
primary processed
ingredients are
processed to
produce a food
product (flour into
bread and/or
pasta, milk into
cheese and
yoghurt, fruit into
jams)
loss of vitamins
through heating
and drying
the effect of
heating and
drying on the
sensory
characteristics of
milk.

Suggested application and
food preparation skills




Make dough for
pasta, shape and
finish dough using
a pasta machine,
shape and finish
pasta (S5 and
S10).
Water based
cooking methods
using the hob to
boil the pasta
(S6).

Technological developments associated with better health and
food production
Content
Students must know and Suggested application
understand
and food preparation
skills

cholesterol
technological
To examine, carry
lowering spreads out sensory analysis
developments to
 health benefits and evaluate existing
support better health
of fortification
and food production
products that have
 fortified foods:
including fortification
been modified and
thiamin, niacin,
and modified foods
fortified.
calcium and iron
with health benefits
added to white
and the efficacy of
flour
these.
 folic acid and






iron added to
breakfast cereals
vitamins A and D
added to fats
and low fat
spreads
the positive and
negative aspects
of the use of
additives:
colourings,
emulsifiers and
stabilisers,
flavourings, and
preservatives
the positive and
negative aspects
of Genetically
Modified (GM)
foods.

3.7 Food preparation and cooking techniques
Food preparation and cooking techniques will be assessed through the
non-exam assessment (NEA) element of the specification.
Students should be taught to:



consider the influence of lifestyle and consumer choice when developing
meals and recipes
consider nutritional needs and food choices when selecting recipes,
including when making decisions about the ingredients, processes,
cooking methods and portion sizes








develop the ability to review and make improvements to recipes by
amending them to include the most appropriate ingredients, processes,
cooking methods and portion sizes
manage the time and cost of recipes effectively
use their testing and sensory evaluation skills, adjusting where needed, to
improve the recipe during the preparation and cooking process
explain, justify and present their ideas about their chosen cooking
methods to others
make decisions about which techniques are appropriate based on their
understanding of nutrition, food, different culinary traditions and cooking
and food preparation content in order to achieve their intended outcome.
They should be able to carry out these techniques safely and combine
them into appealing meals whilst evaluating the results.

