Appendix B:
Sample Assessments – Examination – Weighting 40% 

	Examination
Nutrition 5N2006
	40%


	Note to educator[footnoteRef:1]: This sample assessment brief is designed to assess knowledge of nutritional theory and concepts. Adjustments can be made based on specific course requirements and preferences. Opportunity for cross-modular integration should be built in where possible. [1:  NOTE: Educator in this context refers to a teacher, tutor, instructor, assessor.] 


Assessment Title: Nutrients, Digestive Processes and Health 40%

Overview: In this assessment, you will provide with the opportunity to demonstrate nutritional knowledge and understanding in a theory-based examination. The examination requires responses to a range of short-answer and structured questions that assesses ability to recall and apply theory and understanding.  

MIMLOs covered by this assessment:
1. Analyse the contributions of food and nutrition to overall health and wellbeing, using evidence-based sources of information
2. Evaluate macronutrients in terms of their structure, function, sources and role in maintaining health 
3. Evaluate micronutrients in terms of their function, sources and role in maintaining health 
4. Discuss the digestive system’s structures and functions related to digestive processes

Assessment Instructions: 
The examination will be a closed book, sight unseen, proctored and timed. Learners will be given one and a half hours to complete the examination.
You are required to answer ten questions from Section A and two questions from Section B.  
Section A - Answer five questions on MIMLO 2 AND five questions on MIMLO 3  
Section B - Answer question 1 OR question 2 AND question 3 OR question 4. 

Submission: The examination paper and answer book must be submitted at the end of the examination.

Academic Integrity
Note: XX ETB promote academic integrity in all our work.  Plagiarism and academic misconduct will not be tolerated and can have serious consequences for you in achieving your award.  Ensure that all sources are properly cited and referenced according to academic conventions. 

This referencing guide will support you in ensuring that your work is to the highest academic integrity standard.

	Section 1: Short Questions                                                                                          (20 marks)

	MIMLO 2 - Answer five questions.       (2 marks each)     
1. Identify two dietary sources of simple carbohydrates and two complex carbohydrates.
2. Name two functions of lipids and differentiate between fats and oils at room temperature.
3. Identify two dietary sources of proteins and name the elements found in proteins.
4. Identify two dietary sources of water and name two functions of water.
5. Name two functions of fibre in the diet and name two dietary sources of fibre. 
6. Compare the energy content of proteins versus fats. 

MIMLO 3 - Answer five questions.   (2 marks each)                       
1. Name two water-soluble vitamins and two the fat-soluble vitamins. 
2. Name one dietary function of vitamin C and name two sources of vitamin C.
3. Name a dietary function of iron and name two foods rich in iron. 
4. Name two dietary functions of calcium and list two dietary sources of calcium.
5. Name two factors that affect nutrient absorption.
6. Name a rare condition caused by severe lack of Vitamin D in the diet and state one possible treatment. 







	Section 2: Structured Questions                                                                                               40 marks

	Answer question 1 OR question 2 on Nutrition and Wellbeing MIMLO 1 (20marks)

	Question 1. 
1a. Discuss two ways in which good nutrition can impact physical health. (4 marks)
1b. Discuss how socioeconomic status can influence dietary choices. (4 marks)
1c. Analyse the role of cultural and social factors in shaping dietary habits. (4 marks)
1d. Discuss the importance of sustainable eating habits, include examples. (4 marks)
1e. Explain the importance of fact-checking and identifying credible sources of information in relation to nutrition. In your answer describe how your knowledge of nutrition can help in evaluating information. (4 marks) 

OR
Question 2. 
Emma, a 25-year-old student, has been trying to improve her diet and overall health. She frequently uses social media and online forums to find information about nutrition and wellbeing. Recently, Emma came across several articles and posts claiming that certain "miracle diets" and "superfoods" can cure various health issues. However, she is unsure about the credibility of these sources and the accuracy of the information. Emma is concerned about how to distinguish between reliable nutritional advice and fake news.

Based on the scenario provided, analyse the contributions of food and nutrition to overall health and wellbeing. In your answer, include the following:
2a. Identify the key factors that influence food choices and how they contribute to health and wellbeing. (10 marks).
2b. Discuss how fake news about nutrition and diets can potentially impact health, providing two examples of common misinformation or untrue claims. (4marks) 
2c. Discuss how Emma can find credible, evidence-based sources of information and avoid fake news and misinformation.  (6 marks)


	Answer question 3 OR question 4 on Human Digestive System and Related Processes MIMLO 4)                                                                                                                                             (20 marks)

	Question 3. (20 marks)

3a. Label the parts of the digestive system in the following diagram. (2 marks)
3b. Explain the functions of the following:  Stomach and Liver (2 marks)
[image: A diagram of a human body

AI-generated content may be incorrect.]3c. Define the processes of ingestion, digestion, assimilation, absorption and egestion. (10 marks)
3d. Outline the role of gut bacteria in digestion and the manufacturing of vitamins. (2 marks)
3e. Describe how the body converts food to energy. (4 marks)




OR

Question 4. (20 marks)
John, a 45-year-old man, has been experiencing frequent stomach pain, bloating, gas and fatigue. He visits his doctor, who suspects that John might have issues related to his digestive system. The doctor decides to conduct a thorough examination and asks John about his diet, lifestyle, and any other symptoms he might be experiencing.

Question:
Based on the scenario provided, answer the following question:

4a. Identify the major organs involved in digestion and their specific roles. (8 marks)
4b. Explain the importance of enzymes in the digestive process. (4marks)
4c. Evaluate how enzyme deficiencies might be related to John's digestive issues and symptoms, providing three examples. (8 marks) 

The End





Sample Solutions – Examination - Weighting 40%
           
	Component/Module Title: 
	 Nutrition

	Component/Module Code: 
	 5N2006

	Level:  
	 5

	Assessor: 
	 

	Assessment Technique: 
	 Examination

	Weighting regarding this brief in %: 
	 40%

	Title of this Assessment Activity:  
	 Examination

	Learner Name: 
	 


 
	Sample answers and marking 
	Maximum Mark 
	Mark Awarded 

	Section 1 
	
	

	
Mark five answers from the following - MIMLO 2

	
10 marks
	

	1. Identify two dietary sources of simple and complex carbohydrates
a. Simple carbohydrates - table sugar, soft drinks
b. Complex carbohydrates - whole grains, pasta  
	
1 mark
1 mark

	 

	2. Name two functions of lipids and differentiate between fats and oils at room temperature
a. Functions for example Storing Energy, Insulation 
b. Differentiation Fats are solid, Oils are liquid

	

1 mark
1 mark
	 

	3. Identify two dietary sources of proteins and name the elements found in proteins
a. Sources – Eggs, Nuts
b. Elements Carbon, Hydrogen, Oxygen, Nitrogen (all correct) 
	
1 mark
1 mark
	 

	4. Identify two dietary sources of water and name two functions of water
a. Sources - Fruit, Beverage
b. Functions – Transportation, Good Solvent

	
1 mark
1 mark
	 

	5. Name two functions of fibre in the diet and two sources of fibre
a. Functions: Prevent constipation, maintain a healthy weight OR lower the risk of diabetes.
b. Sources: green vegetables, brown rice
	
1 mark

1 mark

	

	6. Compare the energy content of proteins versus fats. 
a. Protein = 4 kcal/gram 
b. Fats 9 kcal/gram
	
1 mark
1 mark
	

	Mark five answers from the following – MIMLO 3 

	10 marks
	

	7. Name two water soluble vitamins and two fat soluble vitamins
a. Water soluble vitamins: e.g. Vitamin C, Vitamin B
b. Fat soluble vitamins: Vitamin D, Vitamin K

	
1 mark
1 mark
	

	8. Name one dietary function of Vitamin C and name two sources of vitamin C
a. Functions: Supports immune system or iron absorption
b. Sources:  Citrus fruits, Bell peppers

	
1 mark
1 mark

	

	9. Name one dietary function of iron and name two foods rich in iron
a. Function: makes haemoglobin to provide energy or carry oxygen
b. Sources: red meat, Leafy greens

	
1 mark
1 mark
	

	10. Name two dietary functions of calcium and list two dietary sources of calcium
a. Functions: Healthy teeth or bones, Muscle contraction
b. Sources: Milk/cheese, Leafy Vegetables

	
1 mark
1 mark
	

	11. Name two factors that affect nutrient absorption.
a. Damage to the lining of the small intestine
b. Food intolerances

	
1 mark
1 mark
	

	12. Name a rare condition caused by severe lack of Vitamin D in the diet and state one possible treatment. 
a. Rickets
b. Exposure to sunlight/ Vitamin D rich food sources such as green leafy veg/ Fatty fish/ Mushrooms/Egg yolks/ Cod liver oil

	

1 mark
1 mark
	

	Section A
	                   /20
	              /20

	2 Structured Questions
	40 marks

	

	Mark answers to question 1 OR question 2. MIMLO 1 
	20 marks
	

	Sample solutions for question 1. 
1a. Explain two ways in which good nutrition can impact physical health.
Boosts immune system because good nutrition will provide vitamins and minerals such as vitamin C and zinc that are important for a healthy immune system which enables individuals to fight infections and reduce the risk of chronic disease. 
Supports healthy weight management through a balanced diet including fruit and vegetables which reduces the risk of obesity, heart disease and type 2 diabetes.

	




2 marks





2 marks
	

	1b. Explain how socioeconomic status can influence dietary choices.
People with a higher socioeconomic status tend to have higher levels of education and in return may be more informed when it comes to nutrition, making better food choices and eating a more balanced diet. 
Fresh/organic food such as fish, fruit and vegetables tend to be more expensive than frozen or processed food, therefore giving people of a higher socioeconomic status an advantage. 

	

2 marks



2 marks
	

	1.c Analyse the role of cultural and social factors in shaping dietary habits.
Every culture has their own traditional diet, and these have been passed down through generations. This is an integral part to their cultural identities. For example, Mediterranean diets are rich in olive oil, fruits, vegetables and fish. Media culture also influences food choices. 
Family/ household dynamics and peer influence can determine when you eat and what you eat. The family’s eating habits whether good or bad are generally adopted by the whole family. We are also influenced by friends and social circles whether it is following a new healthy eating plan, trying new foods and going out to various restaurants. 

	


2 marks








2 marks
	

	1d. Explain the importance of sustainable eating habits, include examples.
We must consider the environment when making food choices. When making responsible choices we must consider greenhouse gas emissions, deforestation, water conservation and the impact of transporting food.  It is more sustainable to eat food produced as close to source as possible. It also means that food is fresher and may be more nutritious by the time it gets to the plate.  
There are also ethical considerations in terms of reducing meat intake and purchasing organically grown or grass fed produce. These choices can help to improve animal welfare and reduce the amount of antibiotics entering the food supply. 

	


2 marks








2 marks
	

	1e. Explain the importance of fact-checking and identifying credible sources of information in relation to nutrition. In your answer describe how your knowledge of nutrition can help in evaluating information providing examples.
The internet contains misinformation, so it is important to check the authors credentials and look for peer reviewed articles to justify the legitimacy of the information. Incorrect nutritional information can have serious health consequences. 
Knowledge of nutrition helps you spot misinformation and myths. For instance, you can identify fad diets that promise unrealistic results and understand why they may be harmful or ineffective. You can look at food advertising and social media and check if nutritional claims are genuine using evidence-based sources of information.  

	





2 marks






2 marks
	

	Or
	
	

	Sample solutions for question 2. 
2a. Identify the key factors that influence food choices and how they contribute to health and wellbeing. (10 marks).
Cultural influences: Traditional diets and cultural practices can shape food choices.
Socioeconomic status: Income levels can affect access to healthy foods. 
Education and awareness: Knowledge about nutrition and nutrients influences food choices.
Personal preferences: Taste, convenience, and dietary restrictions play a role.
Environmental factors: Availability of fresh produce and food deserts impact choices.
2b. Discuss how fake news about nutrition and diets can potentially impact health, providing two examples of common misinformation or untrue claims. (4marks)
Provide 1 mark for each impact 
Provide 1 mark for each example
Misinformation about nutrients and diets: Claims about "miracle diets" or "detoxing" often lack scientific backing and can lead people to adopt unhealthy eating habits. For example, fad diets promising rapid weight loss may result in nutrient deficiencies and long-term health issues. Detox diets: Promoting the idea that the body needs to be "cleansed" through extreme dietary restrictions can lead to serious health risks, such as dehydration and nutrient deficiencies. Supplementation can lead to imbalances in vitamin and minerals or toxicity, could interact with medication, cause digestive problems or liver damage.   
2c. Discuss how Emma can find credible, evidence-based sources of information and avoid fake news and misinformation.  (6 marks)
Emma should check the credentials of the authors and the organisations behind the information. 
She could use peer-reviewed studies: Look for information supported by peer-reviewed research.
Reputable organisations: Rely on guidelines from trusted health organisations like the WHO and the HSE. By improving nutritional literacy and learning to critically evaluate sources of information, Emma can make informed decisions about their diet and health, avoiding the pitfalls of fake news.
	(20 marks)




2


2
2


2


2







2 marks 

2 marks 
















2 marks

2 marks

2 marks



	

	Question 3 OR 4 – MIMLO 4
Mark answers to question 3 OR question 4. MIMLO 4
	20 marks
	

	Human Digestive System and Related Processes MIMLO 4
Sample solutions to Question 3. 
3a. Digestive System Overview:
Label the parts, A= Mouth, B= Stomach C =Small Intestine, D= Large Intestine.
3b. Briefly explain the functions of the following:
Stomach
It is involved in both mechanical and chemical digestion. There are muscular contractions which churns the food. Chemical digestion takes place because gastric juice which contains water, hydrochloric acid, mucous and pepsinogen breaks down food. Food remains in the stomach for approximately 1 to 2 hours.
Liver
It produces large amounts of heat, it produces bile, it breaks down red blood cells, it breaks down excess amino acids in the body to form urea. It stores glycogen, iron and fat-soluble vitamins (A, D and K). It detoxifies alcohol. It produces cholesterol.

	(20 marks) 


2 marks
(0.5x4)




1 mark










1 mark
	

	Digestive Processes:
3c. Define the processes of ingestion, digestion, assimilation, absorption, and egestion. 
Ingestion: Ingestion is the process of taking food and drink into the body through the mouth. Once in the mouth, digestion begins. 
Digestion: Digestion is the process by which the body breaks down food into smaller components that can be absorbed and used for energy, growth, and repair. It involves both mechanical and chemical actions, starting in the mouth where food is chewed and mixed with saliva to prepare it for further digestion in the stomach and intestines.
Absorption: Absorption is the process by which the nutrients from digested food pass through the walls of the intestines into the bloodstream. These nutrients are then transported in the bloodstream to various cells and tissues throughout the body.
Assimilation: Following absorption, assimilation involves the uptake of these absorbed nutrients from the bloodstream into various cells and tissues throughout the body where they are used for growth, repair and energy production.
Egestion: Egestion is the process of removing undigested food and waste products from the body following digestion and absorption. Any remaining material that cannot be used by the body is expelled through the anus as faeces.

	




2 marks


2 marks







2 marks





2 marks





2 marks


	

	Human Gut Microbiome:
3d. Outline the role of gut bacteria in digestion and the manufacturing of vitamins. There is a symbiotic relationship between our gut and the bacteria living there. They receive a place to live and receive nutrients from the gut. They manufacture Vitamins B and K which we can use. 

	

2 marks





	

	Metabolism
3e. Describe how the body converts food to energy.
The products of food digestion are glucose from carbohydrates, amino acids from protein and fatty acids and glycerol from fats. These are metabolised in the cells of the body during cellular respiration to produce ATP, water and carbon dioxide. 
ATP is the main energy source in the body and is used for all cellular activities. ATP produced during metabolism is used by cells to perform functions, such as muscle contraction, nerve impulse transmission and biochemical reactions. ATP provides the body with energy. Water can be used for cellular processes and can also be excreted with carbon dioxide from the body when a person exhales.
	

2 marks







2 marks
	

	OR
	
	

	Sample solution for question 4. 
4a. Identify the major organs involved in digestion and their specific roles. 
· Mouth: Begins digestion by mechanically and chemically breaking down food with teeth and mixing it with saliva.
· Oesophagus: Transports food from the mouth to the stomach.
· Stomach: Secretes acid and enzymes to further break down food.
· Small intestine: Absorbs nutrients through its lining.
· Large intestine: Absorbs water and forms faeces.
	(20 marks)
8 marks

2 marks
1 mark
2 marks
2 marks
1 mark
	

	4b. Explain the importance of enzymes in the digestive process. 
Enzymes play a crucial role in the digestive process. They act as catalysts in chemical digestion that break down food molecules into smaller, absorbable units. Each enzyme is specific to a particular substrate, such as amylase for carbohydrates, protease for proteins, and lipase for fats. This specificity ensures efficient and targeted digestion.
	4 marks 

1 mark
1 mark

1 mark
1 mark
	

	4c. Evaluate how enzyme deficiencies might be related to John's digestive issues and symptoms, providing three examples. 
Enzyme deficiencies could lead to incomplete digestion and 
poor nutrient absorption, causing symptoms like bloating, gas, stomach pain and fatigue. 
Bloating, gas and pain: Poor digestion due to enzyme deficiencies can result in gas and discomfort.
Any three examples for 2 marks each. 
· Amylase Deficiency: Amylase breaks down carbohydrates. A deficiency can lead to undigested carbohydrates fermenting in the gut, causing bloating and gas.
· Lactase Deficiency: Lactase breaks down lactose in dairy products. Without enough lactase, lactose remains undigested, leading to gas and bloating
· Protease Deficiency: Protease enzymes break down proteins. A deficiency can result in undigested proteins, which can cause irritation and inflammation in the gut, leading to pain and cramping
· Lipase Deficiency: Lipase helps digest fats. Without sufficient lipase, fats remain undigested, leading to abdominal discomfort and cramping.
	8 marks


1 mark

1 mark







2 marks




2 marks




2 marks
	

	Marks
 (Mark​÷60)×40
	/60
	/60

	OVERALL TOTAL %
	
/40%
	
/40%





Sample Project – Weighting 60%
	Project 
	60 %


	Assessment title: Nutritional Analysis and Requirements 

Overview: In this assessment, you will have the opportunity to demonstrate knowledge, skills and competences in the practical application of nutritional theory. Candidates will complete a project which involves research, analysis and evaluation of information and presentation of findings.

MIMLOs covered by this assessment:
5. Evaluate the impact of nutrition and lifestyle in the prevention or management of a range of health conditions
6. Explain the importance of food safety and its health implications for the general population and vulnerable groups
7. Make informed dietary choices considering the nutritional content and quality of food
8. Evaluate nutritional requirements at various life stages applying current dietary recommendations, guidelines and tools

Assessment Criteria - Your presentation will be evaluated based on the following criteria:
· Analysed the nutritional content and quality of food. (20 marks)
· Applied dietary guidelines and recommendations effectively. (30 marks) 
· Evaluated the potential impact of diet and lifestyle (of a health condition). (30 marks)
· Presented information logically and rationally using a suitable format. (10 marks)
· Referenced work using appropriate conventions and credible sources of information. (10 marks)
Assessment Submission: 
The project will be conducted over an eight-week period with two weeks given to complete each task. Each task will be submitted at the end of the two weeks, with a final presentation of results at the end of the eight weeks. 

The project may take the form of written, oral, graphic, audio, visual or digital evidence, or any combination of these (select as appropriate) in line with ETB policies and procedures and following UDL principles. Any audio, video or digital evidence must be provided in a suitable format. Each section of the project should be well-organised and clearly signposted.


Assessment Grading: 
A marking scheme and rubric will be used. Along with a marking scheme which breaks down the marking points, the assessor will use a marking rubric as a tool to affirm that the correct grade has been awarded. Grades will be awarded using the grade bands:

Distinction:  		80% - 100%  
Merit:  			65% - 79% 
Pass:  	 		50% - 64% 
Unsuccessful: 	 	0% - 49% 

Assessment Instructions: As a nutrition student, you have been tasked with conducting a research project and presenting your findings. The project requires you to:

1. Evaluate the nutritional content and quality of food. 
2. Determine nutritional requirements at different life stages, creating suitable meal plans that to requirements.
3. Research a specific health condition that can be treated, managed or prevented through diet and lifestyle considering the importance of food safety for vulnerable groups.
4. Present project findings using a suitable format and using credible (evidence-based) sources of information, appropriately referenced.  

Task 1. Nutritional Content and Quality
1a. Gather food labels from a variety of products and convenience foods. Include foods from each level of the food pyramid.  
1b. Use the information on the food labels to evaluate the nutritional content (protein, carbohydrates, fibre, fats, vitamins and minerals) and nutritional quality (considering level of processing and nutrient density). 
1c.  Create a report on the task and findings and submit.

Task 2: Creating Menus Using Dietary Guidelines
2a. Identify the specific nutritional needs for each life stage based on a review of current dietary guidelines for different life stages, including infants, children, adolescents, adults, and older adults. Consider how nutritional status is measured.
2b. Create balanced meal plans for three life stages of your choice, ensuring they meet the nutritional requirements and include a variety of nutrient-dense foods.
2c. Provide a rationale for the food choices made in each meal plan, explaining how they meet the nutritional requirements.
2d. Create a summary report on the task and findings and submit.

Task 3 Health Conditions and Food Safety
3a. Research a choose health condition, (for example type 2 diabetes, heart disease, or osteoporosis), including causes and common symptoms.
3b. Investigate how diet can prevent or manage the chosen health condition, focusing on specific nutrients and dietary patterns. 

3c. Research the importance of food safety (food handling, storage, and preparation), discussing its increased importance for those who are most vulnerable to adverse effects of food contamination (infants/ older adults/ those with underlying conditions). 
3 d. Create a summary report on the task and findings and submit.
Task 4 Project Findings
4a. Combine findings from the three tasks.
4b. Create a presentation that clearly summaries and communicates the project findings.
4c. Present project findings in a suitable format explaining the importance and findings of each task.  

Note: XXETB promote academic integrity in all our work.  Plagiarism and academic misconduct will not be tolerated and can have serious consequences for you in achieving your award.  Ensure that all sources are properly cited and referenced according to academic conventions. 

This referencing guide will support you in ensuring that your work is to the highest academic integrity standard. 








Sample Project Marking Scheme – Weighting 60%
	Component/Module Title: 
	 Nutrition 


	Component/Module Code: 
	 5N2006

	Level:  
	 

	Assessor: 
	 

	Assessment Technique: 
	 Project

	Weighting regarding this brief in %: 
	 60%

	Title of this Assessment Activity:  
	 Nutritional Analysis and Requirements 

	Learner Name: 
	 



	Assessment Criteria 
	Maximum Mark 
	Mark Awarded 

	Assessment Criteria 1 Analysed the nutritional content and quality of food (20 marks) 
· Interpreted food labels from food at each level of the food pyramid
· Evaluated the food content and food quality correctly

	

10 marks
10 marks

	

	Assessment Criteria 2 Applied dietary guidelines and recommendations effectively. (30 marks) 
· Determined nutritional requirements at different life stages using appropriate guidelines and recommendations 
· Created balanced meal plans for three life stages applying nutritional requirements  
· Provided a rationale for the food choices made at each life stage, explaining how they meet the nutritional requirements

	

6 marks   

18 marks 

6 marks

	 

	Assessment Criteria 3 Evaluated the potential impact of diet and lifestyle.
                                                                                                              (30 marks) 
· Correctly identified an appropriate condition 
· Explained the health condition including causes and common symptoms 
· Provided diet and lifestyle strategies for its management or prevention
· Discussed the importance of food safety for vulnerable groups 


	

2 marks
8 marks

10 marks
10 marks

	 
 

	Assessment Criteria 4 Presented information logically and rationally using a suitable format (10 marks)
· Presented all elements using a suitable format(s) that clearly summaries and communicates project findings
· Explained the importance of each task
· Ownership of work presented is evident
	


3 marks
3 marks
4 marks
	

	Assessment Criteria 5 Referenced work using appropriate conventions and credible sources of information. (10 marks)
· All sources are properly cited and referenced according to academic conventions
· Used credible evidence-based sources of information
	

6 marks

4 marks

	

	Total Marks 
(learner mark ÷100) x 60 =%
	 /100 
	 /100

	Total % Mark 
	/60% 
	/60%







Sample Project Rubric
	 
	Level of Achievement – Performance Descriptors 

	
	Unsuccessful 
< 50% 
Failed to meet the threshold level of achievement 
	Pass 
50% - 64% 
Reached the minimum level of achievement 
	Merit 
65% - 79%  
Reached a high level of achievement 
	Distinction 
³ 80% 
Reached a very high to outstanding level of achievement 

	Criteria
	Analysed the nutritional content and quality of food
	Limited, inaccurate or incomplete interpretation and/or analysis; lacks depth and relevance.
	 Interpretation and analysis of nutritional content and quality is accurate but lacks depth.
	Interpretation and analysis of content and quality is accurate and detailed with relevant examples provided.
	Interpretation and analysis of nutritional content and quality is thorough, accurate and insightful; with excellent examples provided. 

	
	Applied dietary guidelines and recommendations
	Ineffective application of dietary guidelines; sample meal plans are incomplete or irrelevant.
	Acceptable application of dietary guidelines; sample meal plans are somewhat relevant but lack detail.
	Good application of dietary guidelines; sample meal plans are detailed and relevant.
	Excellent application of dietary guidelines; sample meal plans are comprehensive, detailed, and highly relevant.

	
	Evaluated the potential impact of diet and lifestyle.
	Limited or no critical thinking; fails to analyse or address health conditions or food safety effectively.
	Acceptable level of critical thinking: some analysis of health condition and importance of food safety but lacks depth and insight.
	Good critical thinking; thorough analysis of health condition and the importance of food safety with relevant insights.
	Excellent critical thinking; comprehensive analysis of health conditions and importance of food safety with deep insights and innovative solutions.

	
	Presented information logically and rationally using a suitable format
	Poor presentation; lacks clarity, organisation, and effective delivery; no evidence of original work.
	Presentation meets all requirements; somewhat clear and organised but lacks effective delivery; clear evidence of original work.
	Good presentation; clear, organised, and effectively delivered; strong evidence of original work.
	Excellent presentation; highly clear, well-organised, and delivered with strong impact; strong evidence of original work.

	
	Referenced work using appropriate conventions and credible sources of information
	No proper referencing: sources are not cited or are incorrectly cited.
	Some referencing but lacks consistency; sources are credible, and evidence based.
	Proper referencing and adherence to conventions throughout; with credible, evidence-based sources used.  
	Exemplary referencing and strict adherence to referencing conventions; credible, evidence-based sources used.
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