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HOMESCIENCE
MARKING SCHEME 

PAPER 1  441/1 

SECTION  A  -  ANSWER ALL QUESTIONS  (40 Marks)
1
Identify four principles of food preservation





(2 marks)

-
Application of heat

-
Removal / exclusion of water/moisture

-
Use of chemicals e.g vinegar

-
Exclusion of oxygen

-
Reduction of temperature (freezing)
2.
Differentiate between spotting and sponging





(2 marks)

-
Sponging is treatment given to woolen garments and clothes made of heavy dark coloured fabrics that are soiled on the surface only while spotting is a treatment given to dark coloured garments which happen to accidentally get soiled on small areas and need to be cleaned immediately
3.
State Two advantages of steaming food






(2 marks)
· Steamed foods are light and easy to digest
· Flavour and nutrients are not lost 

· Different dishes can be cooked at the same time
4.
Give the meaning of the term “Basting” as used in cookery



(1 mark)

· To moisten mean and other foods with fat/dripping juice during roasting to keep it moistened and to add flavor

5.
Mention two uses of a chopping board






     (2 marks)

· Prevents damage to the kitchen surfaces

· Used as a surface to cut vegetables, meat  -  for cutting / chopping food items on

6.
State two skin problems that can arise due to poor personal hygiene
   

     (2 marks)

· Ring worms

· Dandruff

· Scabies

· Athletees foot
7.
Highlight two sanitary practices that should be taught to a 2 – 5 year old child

     (2 marks)

· Washing hands before eating

· How to use the toilet

· How to use the bathroom

· To feed themselves in a clean way

· Cleaning off dirt from their clothes

· Washing hands after using the toilet

· Cleaning fruits before eating them

· Taking exercises

8.
List four ways of disposing refuse economically





     (2 marks)
· Recycling

· Re-using

· Turning to manure

· Feeding to domestic animals

· Converting to Biogas

9.
Identify two factors that determine the amount of sunlight a room receives


     (2 marks)

· Direction (orientation) of doors and windows

· Size of the windows / doors

· Type of windows / doors

· Material used to make the windows / doors

10.
Differentiate between oversewing and overcasting




     (2 marks)

· Oversewing is a stitch that is used for joining two folded edges together while overcastting is a stitch for neatening raw edges
11.
Distinguish between the tags “FOR SALE” and “ON SALE”



     (2 marks)

-
For sale  is a tag meaning an item is being sold while on sale is a tag meaning the price has been reduced / cut

12.
Name four items from a first aid kit that can be used for managing cuts


     (2 marks)


-
Gloves

-
Water

-
Painkillers

-
Methylated spirit

-
Elastoplast

-
cotton wool

13.
Write down two safety precautions to observe in making the bathroom safe

   (2 marks)


-
The bathroom should be well lit

-
The floor should be kept dry at all times

-
Bath tub should have a not slip mat

-
Medicine cabinet in the bathroom should be child proof

-
There should be no electrical points except shaving socket

-
The floor should be made of non slip material

14.
Give three symptoms of scurvy







     (3 marks)

· Bleeding gums

· Weak blood capillaries which bleed easily

· Unhealth skin

· Wounds that take long to heal

· Anaemia

· General weakness of the body

15.
Outline two causes of fabric puckering during machining




     (2 marks)


-
Blunt needle
-
Tension too tight

-
Coarse needle for the fabric

-
stitch length too long for fabric in case of very fine fabric

16.
List four types of sleeves






  
     (2 marks)


-
Kimono

-
Raglan

-
Bishops sleeve

-
Puffed sleeve

-
leg of mutton

-
Dolmans

-
Bell

-
Short kimono / Magyar

17.
Give two reasons for lining and greasing a baking tin




     (2 marks)

· To prevent cake from sticking 

· To prevent cake from burning

· To avoid drying up

· To prevent contamination

18.
Mention three reasons why smoking is used in garment construction


     (3 marks)

· Decoration

· Control fullness

· Allow for growth

· Give shape

· A style feature

19.
State three ways of reducing expenditure on food





     (3 marks)

· Use foods in season

· Keep a kitchen garden

· Buy in bulk where possible

· Proper planning of foods / budget

· Use left overs where possible

· Use cheaper substitutes e.g beans instead of beef

· Take advantages of sales / on offers

· Preserve foods where possible

SECTION B  -  COMPULSORY  (20 Marks)
20
Your mother is away and has asked you to carry out the following tasks:-

a)
Starch a previously washed white embroidered linen table cloth using the boiling water starch (8 marks)
· Collect equipment and materials

· Make a smooth paste using cold water and starch powder

· Gradually add the paste to the boiling water stirring with a wooden spoon vigorously until a clear solution is achieved

· Boil the starch solution for a short time

· Dilute to the ratio 1:3

· Dip the washed tabled cloth in the diluted starch solution

· Knead and squeeze in the starch mixture to absorb grains

· Squeeze out excess starch

· Dry in the sun secure with pegs
· Iron when slightly damp with a hot iron on the wrong side

· Air, fold, into four sections

· Store

· Clear up

Any 16 x ½  = 8 marks

b)
Special clean an oil painted wall







 (7 marks)

· Collect equipment and material

· Remove any wall hangings

· High dust and low dust wall using a dry cloth

· Clear the wall using warm soapy water using a sponge / cloth from low to top a small section at a time overlapping

· Rinse with a cloth using clean warm water starting from top coming down wards

· Dry with a clean dry cloth

· Repeat cleaning and rinsing until the wall is completely clean

· Clean the skirting board

· Clean the equipment used and store
Any 14 x ½  = 7 marks

c)
Clear an aluminium sufuria that was used to cook ugali



   
   (5 marks)

-
Collect equipment and materials

-
Soak in cold water for a while

-
Pour out the content

-
Wash using hot soapy water and steel wool inside and outside following the direction of the grain

-
Rinse in hot water 

-
Final rinse in hot water inside and outside

-
Dry with a clean dry cloth / tea towel

-
Store appropriately

-
Clean and store equipment used










Any 10 x ½  = 5 marks

SECTION C  -  CHOOSE ANY TWO QUESTIONS  (40 Marks)
21a)
Explain four nutrients whose intake should be increased during pregnancy


     (8 marks)

· -
Iron  

· Protect the mother and child from anaemia

· To provide sufficient amount to last the baby for the first 6 months of pregnancy

· -
Proteins

· To build the tissues of the foetus

· For enlargement and repair of mothers tissues

· -
Vitamins D

· To work with calcium for formative of strong bones and teeth

· Right to medical care

· -
Vitamin C

· To help mothers body resist infections

· To aid in the absorption of iron

· -
Phosphorous / Calcium

· For the formation and development of foetus teeth and bones

· To maintain mothers bones and teeth

b)
Mention four points to consider when packing meals




   (4 marks)

-
Pack each type of food separately

-
Wrap sandwiches in Aluminium foil or cling or a sandwich box

-
pack hot drinks / soups in flasks

-
pack fruit juices in plastic bottles

-
put all packed foodstuffs and cutlery into a basket or a bag

-
Include cutlery such as spoons / knives if necessary

-
pack the miscellaneous e.g. toothpicks, serviettes, salt shakers










Any 4 x 1 = 4 marks

c)
Outline four factors that determine the repair method to be used on a household article
     (4 marks)

-
Size of the tear

-
weight of the fabric

-
cleaning method

-
effect desired

-
position of the tear

-
type of the article

-
method of fabric construction

-
purposed of the article










Any 4 x 1 = 4 marks

d)
On the skirt pattern drawn below; indicate and name four pattern symbols that may be applicable
     

     (4 marks)










Any 4 x 1 = 4 marks

22a)
Mention what you understand by the following terms used in meal planning and management:-

(i)
Accompaniment








     (1 mark)

-
It is food provided as an addition to a particular meal e.g. fried eggs accompanying ugali

(ii)
Savourly foods








     (1 mark)

-
Are salty of spicy foods

(iii)
Flavourings








     (1 mark)

-
Substances added to food or drinks to give it a particular flavour

(iv)
Beverage








     (1 mark)

-
Any drink hot/cold taken at any time of the day

b)
Using two clearly labeled diagrams, illustrate the working of a French seam

   (8 marks)
-
Place together two pieces of fabric with wrong sides facing each other and the right sides outside

-
Tack matching raw edges and fitting lines 6mm above the fitting line

-
Machine along the tacking, finish off the thread ends and remove tacking

-
Trim turnings to 3mm and press open

-
Turn the work to the wrong side and knife edge

-
With the right sides together pin and tack along the fitting lines enclosing the raw edges completely

-
Remove pins.  Stitch along the tacking

-
Remove tacking and press the seam over towards the back of the garment







Well labeled diagrams ½ mark each x 2 = 1 mark

1/2 x 14 = 7 marks

c)
Explain four points to consider when selecting clothes for a short plump figure

     (8 marks)
-
Long vertical lines which give an illusion of height making the figure appear taller/slimmer

-
plain belt to match material; does not attract attention to the waist line / same colour belt

-
small designs give an illusion of a slimmer figure

-
straight have no fullness to tone down the plumpness and give an illusion of tallness

-
dull dark colours to give an illusion of reduced size

-
light weight fabrics to give an illusion of reduced size

Any 4 x 2 = 8 marks

23a)
Explain three causes of malnutrition when one is sick




(6 marks)

-
Lose of appetite leads to reduced intake of food nutrients

-
There could be parasites that destroy the nutrients taken from food

-
Fever leads to lose of nutrients through faster breakdown leading to wastage of muscles

-
There could be diarrhea and vomiting leading to lose of nutrients taken

-
The diseases increases the body need for body building and repair nutrients

b)
Using two well labeled diagrams, outline the procedure of working out a machine fell seam / double stitched seam

   







     (8 marks)
-
Place the fabric together with wrong sides facing and fitting lines matching.  Pin and tack along the fitting line

-
Remove pins and machine along the fitting line

-
Remove tacking and press

-
Trim back turning to 6mm and the front to 12mm.  Fold over the front over to the back to form the fell.

-
Press the fell to lie on the back of the garment

-
Tack and machine close to the fold through the three layers

-
Remove tacking and press the completed seam.







Well labeled diagrams ½ mark each x 2 = 1 mark

Explanation 1/2 x 14 = 7 marks

c)
State six points to consider when choosing fabrics for making soft furnishing

     (6 marks)
-
Fabric chosen should be durable

-
Fabric should blend with the colour scheme of room to enhance interior decoration

-
The fabric should not be easily weakened by sunlight

-
Texture, colour, pattern and design should be appropriate for the purpose of the room

-
Consider the size of windows so that you buy the correct amount of fabric

-
Consider the cost of fabric so that you can buy within ones means

-
Fabric should drape well

-
Fabric should be colourfast and shrink resistant to retain its looks and size
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