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HOMESCIENCE 
PAPER 1 
THEORY 
MARKING SCHEME 

SECTION A 

1. 2 advantages of cleaning a house daily. (1mk)
· To keep the occupants healthy by keeping away disease causing germs
· To make surfaces retain their original appearances
· To make the house comfortable and pleasant.
· Saves time energy money for cleaning
2. 4 modern methods of preserving foods. (2mks)
· Refrigeration
· Freezing 
· Use of heat
· Dehydration
· Bottling and caning
· Use of salt/vinegar
· Sugar
3. 2 points when buying a sewing thread. (2mks)
· It should be strong 
· It should match the fabric in colour unless for decorative purposes
· It should match the fibre content of the fabric
· Shuold be colour fast
4. 2 sections where single pointed darts may be used. (1mk)
· Waist line
· Side seam
· Shoulder seam
· Armhole seam
· Sleeve hem
5. 2 advantages of rechauffe cookery. (2mks)
· Its economical
· It saves time and energy
· Its cost saving, nonew purchases are made
· Its labour saving doesn’t involve preparation
6. 2 points to observe when fixing fasteners.
· Must be sewn on double fabric for support and strength
· Must be sufficiently distributed and evenly spread to avoid gaping
· They are sewn after the openings have been made.
· They must be well  aligned so as to lie flat 
7. 2 qualities of a good dustpan (1mk)
· Edges should be even , straight and flat
· Should have a handle
· Should be made of a strong material
· Edges should be smooth
8. 2 advantages of using dry cleaning in laundry
· The colours of the articles are preserved
· The size and shape of the article is preserved
· The articles dry faster thus saves on time and energy
9. Points to consider when storing left over stewed meat. (2mks)
· Put in clean container with a lid
· Should be cooled immediately or kept in a cool dry place
10. 2 points on advantages of buying a car on cash rather than credit buying
· The buyer may get a discount on the buying price
· It avoids overspending
· It avoids impulse buying thus buying according to the amount you have.
11. Give two signs of a well cooked cake.
· It smells cooked 
· Its shrunken from the sides of the tin
· Its brown in colour and firm to touch
· Doesn’t produce bubbling sound
12. Reason why a weaning baby may refuse to breast feed and how to overcome the problem (2mks)
· Introduction to the bottle early causes nipple confusion
· Introduce the bottle later or do  not introduce it at all
· A problem of feeding pattern /technique
· A sick baby, the baby should be taken for medical checkup
13. Give two functions of vitamin C (2mks)
· Aids in absorption of iron in the body
· Maintain normal healthy growth in children
· Helps the body to resist infections
· Prevents occurrence of scurvy
14. Distinguish between the following terms
Butter: It’s a product of milk while Batter is a mixture of flour, liquid and an egg
15. 3 disadvantages of using wood as a fuel. (3mks)
· Difficult to collect during the rainy season.
· Its bulky and takes a lot of space for storage
· When not dry it produces a lot of soot
· It causes desertification
16. The common characteristics of cellulose fibres (3mks)
· They are strong and durable fibres
· They are absorbent 
· They can be dyed easily
· They can be blended with other fibres
· They crease badly unless treated
· They are highly inflammable
17. Two uses of temporary stitches (2mks)
· To hold the work temporarily before stitching
· To transfer pattern symbols to run tucks.
18. Two problems caused by ill fitting shoes (2mks)
· Can cause growths eg. Cones on toes, bunions
· Can cause difficulty/discomfort  while working
19. Two ways  in which nutrients are lost during cooking
· Prolong cooking of food which hardens proteins, destroys vitamin c & destroys the texture of carbohydrates. 
· Use of alkalis eg. Bicarbonates destroys vitamin C & B group.
20. Two effects of thorough rinsing of clothes.
· Remove all soaps and dirt effectively in staining 
·  Freshens up the article especially the cold rinse
21. Sketches the following international care label symbols (2mks)
· Dry clean
        
· Tumble dry

22. Two categories of hard furnishings (1mk)
· Case goods 
· Upholstered furniture
SECTION B (20 MARKS)

23. (a)  Laundering woolen sweater.
· Take ½ and record½ the length and width measurements.	
· Use warm ½and mild detergent ½water for washing.
· Use kneading½ and squeezing method to wash, avoid lifting the article out of water as this would stretch it out of shape.
· Rinse½ in warm½ water severally and final rinse in warm½ water to remove all detergent and dirt.	
· Squeeze½ out as much water as possible then roll½ the sweater in a clean towel for further removal of moisture.	
· Lay it on a flat surface½ under the shade½ to dry.		
· Confirm½ the size and shape.	
· Press½ indirect using a warm½ iron.	
· Air½ to dry completely.
· Fold½ and store appropriately in a clean dry place with Naphthalene balls (moth balls)								(16 x ½  = 8mks)
(b) (i)  Thorough cleaning plastic muddy shoes
· Protect½ the work surface.
· Scrap½ off much using a blunt ½ stick or mud scrapper.
· Wash in warm½ detergent water using a soft ½ brush or a sponge (sisal).
· Rinse in warm½ water.
· Final rinse in cold½ water and flick ½ to remove more water.
· Dry½ the shoes in the shade. ½
· Stuff½ to retain shape.
· Store½ appropriately.						(12 x ½ = 6mks)

(ii)  Thorough cleaning a neglected brass ornament.
· Cover½ the surface to be used with newspapers.
· Dust½ the ornament inside½ and outside½ to remove lose dirt.
· Shake½ brasso tin thoroughly to mix well.
· Using a polishing½ rug, apply brasso sparingly½ on the ornament inside and out.
· Leave½ for a few minutes to react.
· Using a clean½ rug, rub½ the surface of the ornament until brasso is removed.
· Rub using a clean rug folded into a pad to make it shine.	(12 x ½ = 6mks)

SECTION C
24. (a) 
a. Low income – lack of money to buy food lead to lack of adequate supplies of food leading to nutritional deficiency disorders.
b. Ignorance – lack of information on healthy food lead to consumption of less nutritious food e.g. sodas, biscuits.
c. Cultural and religious practices – this lead to prohibition of eating certain foods which are nutritious leaving people to eat less nutritious food.

(b) Short Notes
(i) Physical play – involve running, jumping, swimming, throwing, kicking suitable toys – ball, skipping rope.
(ii) Imaginative play – play that children pretend to be parents, teachers etc. suitable toys – dolls, chalk and cardboard, food containers.
(iii) Creative play – gives opportunity to the child to express his own ideas and feelings. suitable toys – dolls, model cars, houses, paints, colours, etc.
(iv) Social play – they play together and learn how to cooperate, share and be honest .  suitable toys – balls, tyres, bicycles.
(v) Manipulative play – child co-ordinates the use of hands, eyes and brains. Suitable toys – rattles, building blocks.
(c) 
(i) Convenience food
These are foods that have been either partially or completely processed by food manufacturers making them require little preparation or no preparation.
(ii) Food fortification
Introduction of a nutrient into a given food during manufacture.
(iii) Dehydrated foods
Food which moisture has been removed from, e.g. powder milk.
(iv) Accompaniment
Food served alongside others although they do not form part of the main meal e.g. carrot stick, bread rolls.

(d) Effects of late weaning
· Malnourishment
· Baby’s refusal to be weaned.

25.  (a)  Procedure of attaching a waistband on skirt.
· Place the Rs of the waist band to the right side of the skirt along the waistline. (1mk)
· Working from the wrong side of the garment, attach the underside of the band. (1mk).  Machine stitch. (1mk)
· Fold over the free edge of the band along the fold line. (1mk).
· Trim any surplus turning if necessary.(1mk)
· Place this folded egde above the machine stitches.(1mk)
· Hem in position or machine stitch (1mk) and attach fastening. (1mk)
· The process may be reversed, and the turning done on right side of garment top stitched (1mk) pressing (1mk).

(b)  Improvising kitchen equipment
· Refrigerator  – charcoal cooler.
· Steamer  - a sufuria with a tight fitting lid.
· Grater – perforated tins.
· Flour dredger – plastic container with perforated lid.
· Oven – a debe placed with hot charcoal.						(2 x 3 = 6mks)

(c)  Four temporary stitches
· Even stitches
· Long and short tacking
· Diagonal tacking / basting
· Thread marking 
· Tailors tacking.								(1 x 4 = 4mks)

26. (a)  Five points on why consumers should be protected – To ensure:
· That products and services are good quality so that consumers re not exploited with poor quality goods and low quality services.
· That goods are of right quantity so that the right amounts are sold e.g. sale of underweight goods hence need of standards in measurements.
· That prices charged on goods and services are fair because without price control, consumers could be overcharged.
· Consumers get the right information to make informed choices and avoid spending on unessential products and services.
· That the health of the consumer could be safeguarded e.g. expired goods, packaging materials should be safe.		(Total = 10mks)
 (b)  
· Name and address of a manufacturer.
· Quantity by measure, weight or count.
· Brand and name of product.
· Manufacturing date and expiry date.
· Direction for use.
· Care and caution where applicable.
· Nutrient contained by percentage especially food and medicine.
(c)  
· Soak patient’s personal effects in disinfected water before washing to kill germs.
· Repair patient’s clothing after disinfection and laundry and not before normal washing.
· Person minding the sick should wear clean sterilized clothing e.g. mask, aprons and overcoats.
· Handle cautiously anything stained by body fluids, wear gloves.
· Room for the sick should be well-lit and adequately ventilated.
· Pets and children should not be allowed in the room where the sick is sleeping.
· Washed clothes should be dried outdoor where there is fresh air.
· The person minding the sick should wash his / her hands frequently.
· If tissue paper can be afforded, they are better for the sick to use than handkerchiefs.
· Ensure that the patient is clean all the time.
· Feeding equipment should be washed separately and disinfected.	(any 3 well explained x 2 = 6mks)
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