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Home Economics – SEC Past Paper 2015 

Paper 1 

1.a. 

 Vitamin A, E, B12. 

 Calcium, Folate, Iron. 

1.b. 

 Store eggs with the pointed end downwards. 

 Store them in the refrigerator.  

1.c.  

 

 

 

 

 

 

 

 

 

 

1.d. 

 Free-range eggs are obtained from hens  that are allowed to roam around in fields. On 

the other hand, battery-farmed hens are kept in cages at all times. 

 Free-range hens have a varied diet and eat what they find in the field. Battery hens are 

only fed on seeds. 
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1.e. 

 To bind ingredients – burgers 

 To coat food – chicken breast 

 To glaze on top of pies –ricotta pie 

1.f. 

 The egg white will start to coagulate, becomes firm and changes from transparent to 

opaque.  

 The egg yolk also solidifies and if they are overcooked it crumbles and a greenish rim 

forms around the yolk.  

2.a. 

 Lacto vegetarian – they do not eat meat, chicken, fish or eggs but consume milk and 

dairy products. 

 Lacto ovo vegetarian – they do not eat meat, chicken or fish but consumer milk, dairy 

products and eggs. 

2.b. 

Health advantage – since the diet is plant-based, one would have a very low intake of saturated 

fats and cholesterol.  

Health disadvantage – one may not be taking enough of certain nutrients such as iron and B12 

which are mostly found in animal sources. 

2.c. 

 Make use of soya beans and soya products since they are rich in HBV protein. Example 

use tofu in soups and make soya burgers. 

 Mix different plant sources together so as to get all the essential amino acids. Example 

prepares beans on toast, bean and lentil salad, pasta salad with red kidney beans etc. 

 Make use of nuts, beans and different coloured vegetables so as to provide all the 

protein, fibre and nutrients 

3.a. 

 They might not be eating enough nutritious food because they do not have enough 

energy to cook the food.  

 They may have financial problems thus do not afford to buy nutritious food such as 

meat, fish and vegetables. 
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3.b. 

 1st course: tomato soup 

 2nd course: grilled salmon with mashed potatoes and a side of seasonal vegetables. 

3.c. 

 The tomato soup is rich in vitamin A and is easily digested. 

 The salmon is a rich source of omega 3 fatty acids and the vegetables are rich in vitamin 

C and fibre. 

3.d.  

 They should take enough iron because they might suffer of anaemia, which is lack of 

iron in the blood. In such case they would start feeling very tired, weak and dizzy. 

3.e. 

 Replace full fat milk with skimmed milk.  

 Start following a more plant based diet. 

 Consume more fish rather than red meat. 

3.f. 

 Osteoporosis.  

 Diabetes 

 Hypertension 

4.a. 

 The warm pie was left in the danger zone for too long thus bacteria multiplied to unsafe 

levels. Solution: Keep the pie in a cooler bag to keep out of the danger zone. 

 Cross-contamination of bacteria from the raw chicken was transferred to the 

vegetables. Solution: Use different chopping boards and knives for raw and cooked 

food/vegetables. 

 The yolk was undercooked. Solution: make sure that the yolk is cooked well until it 

coagulates. 

4.b. 

 Eating food beyond the use-by date.  

 Reheating food more than once.  
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4.c. 

Salmonella and campylobacter 

4.d 

 Nausea which is the uneasy sensation that you need to vomit 

 Vomiting caused by the bacteria in your intestines. 

 Diarrhoea resulting in very water stools which can in turn lead to dehydration. 

 Fever where the body temperature increases to above 37°C. 

5.a. 

 Quit smoking and avoid passive smoking. 

 Quit alcohol.  

 Start doing mild physical activity.  

 Stop taking certain medication unless prescribed by a doctor. 

5.b. 

Nutrient 1: Folic acid. This is needed so as to reduce the risk of spina bifida and anencephaly.  

Nutrient 2: Iron. This is needed so as to build the baby’s blood supply and prevent the mother 

from suffering of anaemia.  

5.c. 

 Undercooked poultry,  

 Mayonnaise 

 Swordfish  

 Liver  

5.d. 

 Eat porridge for breakfast as oats are rich in fibre.  

 Eat wholegrain foods such as wholegrain pasta instead of white. 

5.e. 

 It created a bond between mother and child.  

 Antibodies are passed from the mother to the child through the breastmilk. 

 The baby gets the exact amount of nutrients that his/her body needs. 
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6.a.i. 

 Coeliac disease is a condition whereby a person doesn’t tolerate gluten which is the 

protein in wheat, rye and barley.  

6.a.ii. 

 Wheat bread 

 Cereal bars 

 Cakes 

 Pizza 

6.a.iii. 

 

 

 

6.b.i. 

 Lactose intolerance is a condition whereby a person cannot digest lactose because s/he 

lacks the enzyme lactase.  

6.b.ii. 

 Milk, cheese. 

6.b.iii. 

 Goat cheese (as it has less lactose), yoghurt (due to fermentation of lactose to lactic 

acid), soya milk (made from soya beans). 

6.c. 

 Fish, shellfish, soya, nuts, peanuts. 

7.a. 

 200g plain white/wholemeal flour 

 100g polyunsaturated margarine 

 Pinch of salt 

 8 tablespoons of cold water 
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7.b. 

Because wholemeal flour has the bran added to it thus it is very good source of NSP. 

7.c. 

 Sieve the plain and wholemeal flour into a mixing bowl. Add a pinch of salt.  

 Cut the margarine into cubes and rub-into the flour using your finger tips.  

 Gradually add cold water to bind the dough  until a soft dough isbtained. 

 Lightly knead the dough. 

 Put in a plastic bag and place in the refrigerator to allow the dough to set. 

7.d. 

 Sieving the flour 

 Lifting your hands while rubbing-in. 

7.e. 

 Because they are the coldest part of your hand and thus it will help to keep the 

margarine cold. 

7.f. 

So that the oven will be at the right temperature when the pie is put into it. This will prevent 

the pastry from becoming greasy. 

7.g. 

Sweet: almond pie, apple pie.  

Savoury: chicken pie, meat pie, ricotta pie. 

8.a. 

 They save up time. 

 They save human energy. 

8.b. 

 They budget 

 The energy efficiency of the device. 

 The space available in their kitchen.  
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8.c. 

 Food processor. 

8.d. 

 Make sure that you keep it away from water sources. 

 Remove the blade when emptying the bowl. 

 Do not exceed the volume that the bowl can hold.  

8.e. 

 Food mixer 

 Liquidiser 

 Electric kettle 

 Hand blender 

 Electric toaster 

9.a. 

 The desired texture of the food.  

 The nutritional value of the food e.g. to retain vitamin C.  

 The time available to cook the food.  

 The ingredients available e.g. tough or tender cuts of meat. 

9.b.i. 

 Grilling, baking, steaming, stewing. 

9.b.ii. 

 No additional oil is added so no extra calories are added. 

9.c.i 

 Ascorbic acid 

9.c.ii. 

 Vitamin C increases the absorption of iron in the body. 

9.c.iii. 

 It is needed to heal wounds 
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 It works as an antioxidant thus reduces the risk of cancer and CHD. 

9.c.iv. 

 Steam rather than boil vegetables 

 Tear vegetable leaves rather than chopping them with a knife. 

9.d. 

Antioxidants are vitamins A, C, E which stop the accumulation of free radicals in the body. 

These free radicals damage cells and form plaque around the arteries. Thus antioxidants reduce 

the risk of CHD and cancer.  

9.d.ii. 

 Vitamin A and E. 

9.d.iii. 

 Reduce the risk of cancer. 

 Reduce the risk of CHD. 

10.a. 

 For the growth and repair of cells and body tissues. 

 For energy 

 To make hormones, enzymes and antibodies. 

10.b. 

Essential amino acids are those amino acids that need to be obtained from the food we eat. 

Non-essential amino acids are made by the body. 

10.c. 

Complementary protein is combining different plant foods together so as to get all the essential 

amino acids. 

10d. 

LBV  protein – Low Biological Value protein which is mainly found in plant sources. These do not 

provide all the essential amino acids.  

HBV protein – High Biological Value protein which is mainly found in animal sources. These 

provide all the essential amino acids.  
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10e. 

LBV foods- nuts, beans, lentils 

HBV foods – meat, eggs, soya, milk, dairy. 

 

Paper 2A 

1.a.  

 A+++ 

1.b. 

 Reduced electricity bills 

 Less pollution will be generated as energy consumption is reduced. 

1.c. 

 It may be more expensive to buy than less energy efficient equipment. 

 They are now well aware of the concept of sustainability.  

1.d. 

 Use the economy function if their load is small.  

 Wait to have a full load before doing the laundry.  

 Use cooler cycles to save up on electricity.  

 Once a month do a hot cycle without any clothes inside the drum to clean up the drains.  

1.e. 

 

2.a. 

 The right to choose – the right to have a selection of products from which to choose. 

 The right to safety – the right to be protected from products that are hazardous to our 

health.  
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2.b. 

 To read the terms and conditions.  

 To shop around to compare the products and get the best deal. 

2.c. 

An impulse purchase is when one buys a product there and then without giving much thought. 

A planned purchase is when one reads about the product, look at customer reviews, ask for 

opinions etc. before buying. 

2.d. 

 Take the mobile to the shop to show exactly what happened. 

 Stay calm and polite.  

 Show the receipts and guarantee. 

 Be sure of the facts and stick to them. 

2.e. 

 Give a false representation of the product 

 There are hidden fees and charges. 

 The advert says ‘terms and conditions apply’. 

2.f. 

 It provides information and advice to consumers on their rights and obligations when 

they trade goods from other EU countries. 

3.a. 

1. Estate agency website 

 Advantage: there would be photos of the rooms of the property 

 Disadvantage: the photos may only show the best parts of the property thus do not give 

a true picture.  

2. Newspapers 

 Advantage: there would be the contact number of the owner thus you would buy 

directly from the owner. 

 Disadvantage: there wouldn’t be any photos of the property. 
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3.b. 

 Terraced house, house of character, villa, bungalow, maisonette. 

3.c. 

 If an apartment is chosen, consider the availability of having a lift.  

 If a terraced house is chosen, consider on which floor the child’s bedroom is located. 

 Consider how wide the corridors and the doors are for easier accessibility to the child.  

3.d. 

 At first they can start staying at the new house only for the weekends until they 

completely move into the house. 

4.a. 

 They are weaker thus they are an easy target for burglars. 

 They leave money and other precious belongings at their home.  

4.b. 

 They can be physically abused by not being given nutritious food.  

 They can be verbally abused by being intimidated and made feel as useless beings. 

4.c.i. 

 They would all feel safer as the neighbourhood together with the police would work 

together and be on the lookout for any irregularities. 

4.c.ii. 

 Install CCTV. 

 Have relatives sleep during the night with him. 

4.d. 

 He can help with the house chores and cooking. 

 He can look after the children while the parents are at work. 

4.e. 

 By tidying his room. 

 By helping with the dishwashing. 
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4.f. 

 By spending quality time together. 

 By having good communication and make the teenager feel comfortable to share his 

worries. 

5.a. 

 Nutritious food – a diet that is rich in the nutrients that are required by a child will 

ensure that they do not suffer of any disorders such as rickets or obesity. 

 Play – play stimulates fine and gross motor skills and children are also given an 

opportunity to be physically active. 

5.b. 

 By taking the child to a childcare centre. 

 By taking the child to the playground where s/he can play with other children. 

 By playing with the child and teaching him/her to share toys and take turns. 

5.c. 

 To feel loved. 

 To feel secure and protected. 

5.d.i. 

 The mother stops working and therefore has more time to bond with her child. 

 The mother will be given more opportunity to breastfeed her child as breastfeeding has 

to be on demand thus it is very time consuming. 

5.d.ii. 

 Free child care 

 Work with flexi-time where the parents choose how many hours they work.  

 Work from home. 

5.e. 

 By not giving the child many sweets. 

 By brushing the child’s teeth every day. 

 By giving the child milk and dairy products which are rich in calcium. 

 By avoiding soft drinks which have acid and sugar that cause tooth decay. 
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5.f.i. 

 They learn basic skills such as counting. 

 They learn how to take turns. 

 They learn how to share their toys. 

 They learn to problem-solve 

5.f.ii. 

 Choose toys that have the CE mark or the Lionmark to make sure that they have passed 

safety standards. 

 Do not choose small toys which can be swallowed 

 Check for the age suitability symbol 

 Do not give toys with pointed edges. 

5.g. 

 Install gates at the bottom and at the top of the staircase. 

 Store detergents in locked cupboards. 

 Install oven guards to prevent burns and scalds. 

 Cover all electrical sockets. 

5.h. 

 They can be exposed to age-inappropriate material. 

 They can spend too many hours watching tv to the detriment of their social 

development. 

6.a. 

Advantages: 

 A wide selection of products under one roof. 

 Very often one benefits from discounts. 

Disadvantages: 

 Long queues at the checkout. 

 If the supermarket is too big, shopping becomes very time consuming.  

6.b. 

 You can save up money because you will buy only what is necessary. 
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 You can save up time on shopping as you would know exactly what you need to buy. 

6.c. 

 Buy fruits and vegetables when they are in season as they would be quite cheap. 

 Buy fruits and vegetables from the farmers’ market as they are much more likely to be 

cheaper than when bought from a supermarket. 

6.d.i. 

 Name and description of the food. 

 The expiry date. 

 The instructions for use. 

 The ingredients list 

6.d.ii 

 The nutritional information 

 Health claims pertaining to the product. 

6.d.ii. 

 The nutritional information will enable the consumers to make more informed choices 

as they can easily compare food products and buy the healthiest option. 

 The health claims can also help consumers who have a particular disorder such as 

suffering from constipation.  

6.e. 

Usefulness to seller: 

 The barcode can be used for stocktaking.  

 The barcode reduced employee-training time thus the seller saves up time and money. 

Usefulness to consumer: 

 They will save time as checkout would be faster. 

 Consumers can scan the barcode and make more informed choices. 

6.f. 

Online shopping: 

 Available 24/7. 
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 You can’t see the actual items before buying. 

Traditional shopping: 

 You can try on the items before purchasing. 

 Parking problems to get to the shop. 

6.g. 

 Never give your credit card details to sellers. 

 Always pay through Paypal as they protect against fraud. 

7.a. 

 Organic waste is biodegradable waste which can decompose and turn into compost. 

 Inorganic waste is waste that takes up years to decompose or may not decompose at all. 

 Solid waste is any solid garbage that has to be discarded in a waste treatment plant 

 Liquid waste is any wastewater, oils and other liquids which end up into the drainage 

system. 

7.b. 

 Increased use of packaging e.g. one item has two or more types of packaging 

 We live in a society whereby electronics are not repaired but rather thrown away and 

replaced by new ones. 

7.c. 

 Buy items with less packaging or with biodegradable packaging. 

 Recycle waste at the bring-in sites. 

 Give unwanted clothes to other relatives, animal shelters or people who are in need. 

 Walk or cycle short distances rather than using cars. 

7.d.i. 

 Separating waste at the place and moment it is produced. 

7.d.ii. 

 It encourages separation at source because plastics, paper and metals are disposed of 

into the grey bag rather than the black bag so that they can then be recycled. 
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7.d.iii. 

 Used tissue paper. 

 Nappies. 

 Left-over foods 

 Batteries 

7.e.i. 

 PV panels and solar water heaters 

7.e.ii. 

Beneficial for the household 

 Reduced electricity bills. 

 The saved up money from the electricity bills can be used to buy certain wants e.g. 

electronics. 

Beneficial for the country 

 Reduced pollution which results in improved air quality. 

 The country would reach certain environmental goals set by the EU. 

7.f 

 The item can be recycled. 

 30% of the item is made from recycled materials. 

7.g.i. 

 So that people could become more aware of the environment and they could learn 

more how to become green consumers. 

7.g.ii 

 They can put up stands in different localities around Malta to teach the public about 

sustainability  

 They can go to schools and carry out workshops about the environment with the 

children. 

 


