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[bookmark: _Int_K8UhppIT]2024 VCE Food Studies external assessment report
[bookmark: TemplateOverview]General comments
The 2024 Food Studies examination assessed Units 3 and 4 of the VCE Food Studies Study Design. All the key knowledge and key skills that underpin the outcomes in Units 3 and 4 and the ‘cross-study specifications’ found on pages 9–12 of the study design were examinable. Section A comprised 20 multiple-choice questions. Section B comprised seven short-answer questions with multiple parts, and one extended-answer question. The examination included questions reflecting the interconnectedness of different areas of study as well as the relationship between key knowledge and key skills in the study design. 
Areas of strength:
social factors, including available time, location and income
key behavioural principles for the establishment of healthy diets
food security dimensions of availability and accessibility
general understanding of environmental sustainability within food systems.
Areas for improvement:
how causes and symptoms of food allergies and intolerances differ
the food security dimension of acceptability
food sovereignty, including how it differs from food citizenship
nutritional rationale of the ‘Australian Guide to Healthy Eating’
political influences on food systems, including how different levels of government respond to influences such as consumer activism and the advertising industry
ethical issues in food production 
criteria used when assessing claims made by weight-loss companies
provision of specific examples when writing about dietary habits, food choices and healthy eating. Examples were lacking in Questions 2a, 5c, 6a, 6b and 7a. Often the term from the question was repeated with no example provided to help demonstrate the student’s own understanding.
When preparing for the exam, students should consider how to:
discuss, analyse, evaluate and debate 
use the command term and mark allocation to best answer each question
best include the stimulus, when a question asks for it to be used, to demonstrate understanding and enhance a response, rather than just repeating information from the stimulus.


Specific information
This report provides sample answers or an indication of what answers may have included. Unless otherwise stated, these are not intended to be exemplary or complete responses.
The statistics in this report may be subject to rounding, resulting in a total of more or less than 100 per cent.
Section A – Multiple-choice questions
The following table indicates the percentage of students who chose each option. The correct answer is indicated by bold text and shading.
	[bookmark: _Hlk38130225]Question
	Correct answer
	% A
	% B
	% C
	% D
	Comments

	1
	A
	69
	25
	1
	6
	

	2
	C
	10
	7
	79
	4
	

	3
	A
	80
	13
	1
	6
	

	4
	B
	4
	68
	19
	9
	

	5
	A
	39
	30
	3
	27
	Options B and D include ‘flatulence’ and ‘bloating’, which are symptoms of a food intolerance not a food allergy.

	6
	B
	17
	71
	2
	11
	

	7
	B
	1
	73
	6
	20
	Gluten is a type of protein found in all wheat grains; therefore, option B would help manage a gluten intolerance.
Not all grains contain gluten, so option D, eliminating whole grains, would not be recommended.

	8
	A
	50
	17
	20
	13
	Option B is incorrect because domestic competition would not be increased due to bird flu and there is no clear link to environmental sustainability. Option C is a sales statement with no link to environmental sustainability. Option D relates to costs not environmental sustainability.

	9
	C
	2
	1
	96
	1
	

	10
	D
	13
	4
	1
	81
	

	11
	D
	8
	15
	46
	31
	Option C, accessibility, relates to physical and economic access to food. Option D, acceptability, is correct because although someone might have access to emergency relief food, if it is not culturally appropriate, those receiving the food may not find it acceptable as it may not suit their specific cultural needs.
(The dimensions of food security are explained with examples on p. 10 of the VCE Food Studies Study Design.)

	12
	B
	33
	36
	4
	28
	The advertising industry is listed as a political influence within Unit 3 of the study design. Regulation of child-targeted television food advertising in Australia is an example of a political influence on the food systems.

	13
	D
	25
	6
	21
	48
	Option D best answers the question, as a nutrition content claim is a voluntary statement about the amount (or lack of) a nutrient or substance present in a food.
Option A is incorrect, as nutrition content claims do not have to be about the ‘main’ nutrients present; they can relate to the content of any nutrient in a food product. Nutrition content claims can also be made about nutrients absent from a product, such as ‘gluten free’.
Option C describes a general level health claim, as it includes health effects.

	14
	C
	3
	5
	67
	24
	Option D relates to mental not physical health.

	15
	A
	71
	11
	11
	7
	

	16
	D
	4
	17
	2
	76
	

	17
	C
	0
	7
	92
	0
	

	18
	D
	49
	4
	2
	45
	Option A does provide a link to food systems (advertising), but no link to sedentary behaviour. Affordability is not related to the question.
Option D is the correct response. Foods that are designed to be eaten in front of screens are encouraging sedentary behaviour because increased screen time is possible, reducing movement.

	19
	B
	4
	72
	20
	3
	

	20
	C
	7
	4
	85
	3
	




Section B
Question 1a
	Marks
	0
	1
	2
	3
	4
	Average

	%
	36
	21
	25
	7
	11
	1.4


Students needed to describe two environmental sustainability concerns related to chicken meat production using the priorities in the table.
Suitable responses included:
minimised waste to landfill – positive impact on climate change due to less CO2 emissions from chicken production byproducts decomposing in landfill
water-efficient cooling methods (reduced water or reduced energy)
less water needs to be used, ensuring that chicken production does not negatively impact on future water supplies
reduces electricity use/cost so it is worth investing in new approaches and technologies, which could mean less fossil fuels used or less harmful gas emissions released into the environment due to older, less-efficient systems.
material reuse and recycling – less new resources required, reducing the impact on the environment of taking additional resources when existing resources could have been repurposed.
Low-scoring responses often did not:
relate to environmental sustainability, by talking about concerns related to cost (which is about economic sustainability)
use the priorities in the table.
Question 1b.i
	Marks
	0
	1
	2
	Average

	%
	20
	47
	33
	1.2


Students were asked to describe the term ‘food security’.
Suitable responses included:
When all people at all times have access to food that meets their dietary needs. 
Refers to having consistent and ongoing access to food. This includes culturally appropriate food and food that aligns with dietary requirements.
Low-scoring responses often identified only one or two elements of food security. Some students misread the question and described food insecurity or biosecurity.


Question 1b.ii
	Marks
	0
	1
	2
	3
	4
	Average

	%
	21
	16
	29
	16
	17
	2.0


Students were required to use the information provided to explain how the implementation of the Australian Chicken Meat Industry Sustainability Framework could be seen as a pathway to achieving food security. 
Students who scored well were able to:
refer to appropriate information from the stimulus to support their response
provide two reasons that the Framework could be seen as a pathway to food security.
Low-scoring responses used some information about the Framework with limited explanation on how it would contribute to achieving food security.
Some responses related to egg production, which did not respond to the question about the chicken meat Framework.
Possible responses included:
If chicken was available as value for money and affordable, there would be an affordable protein source for lower income households, as chicken is cheaper than beef. This provides access to lower socioeconomic groups and is also better nutritionally, helping them achieve adequate protein intakes in their diet.
If consumers are provided with a ‘reliable, consistent and ongoing’ source of chicken meat, we are providing a pathway to food security, as this links to the dimension of ‘stability’ of the food supply, meaning chicken meat is always available.
By minimising waste to landfill from chicken production, less methane will be produced, which promotes better environmental sustainability. Less methane improves land and water quality, making it easier to continue to produce chicken meat off the same land in the future, securing the pathway for food security.
Question 1c
	Marks
	0
	1
	2
	3
	4
	Average

	%
	45
	16
	17
	14
	9
	1.3


Students needed to discuss the term ‘food sovereignty’, including who has control around decisions related to food production, and how the concept of food sovereignty relates to the production of chicken meat in Australia.
Possible responses included:
Food sovereignty aims to switch the power in the food system from corporations to food producers such as chicken meat farmers. If Australia has a strong group of growers, such as the Australian Chicken Meat Federation, they are more likely to have more control over decisions around how they farm their meat. Farmers rely on healthy, happy animals and productive land, so when food sovereignty is supported, it helps them to make decisions that are ethical and sustainable. 
Food sovereignty is about farmers and communities controlling their own food system. The production of chicken meat in Australia allows for decisions around how farming is carried out and how chickens are treated in Australia. If the chicken is purchased locally at a local butcher or similar it could lead to increased sales of chicken meat produced by people who are part of the chicken meat federation, the farmers will be able to obtain a fair price and can look to enact improvements in farming methods in line with the Framework.
Discussion around the democratic nature of the Australian Chicken Meat Federation, such as developing the Framework in consultation with key stakeholders such as farmers and consumers, and the many ways this process supports food sovereignty.
Lower-scoring responses often identified an element of food sovereignty, such as who has control of how food is produced, or power around food production moving away from large corporations, but:
did not discuss the concept of food sovereignty in detail, and
did not relate the concept of food sovereignty to the production of chicken meat in Australia.
Many student responses discussed ‘food citizenship’ or environmental sustainability and not ‘food sovereignty’, and therefore were not answering the question.
The following is an example of a high-scoring response.
Food sovereignty is a food system that values local producers, traditional practises and aims to put decision making power in the hands of farmers, rather than big companies. The framework was established with consultation with farmers and the producers of chicken meat, allowing them to have decision making power. This framework initiative values producers and communities focusing on improving food security and sustainability rather than making a profit, allowing it to align with the values of food sovereignty.
Question 2a
	Marks
	0
	1
	2
	3
	4
	5
	Average

	%
	5
	5
	20
	36
	23
	11
	3.0


Students needed to use the stimulus information to analyse how available time could influence the dietary habits of construction workers and retirees.
Higher-scoring responses referred to the stimulus, including:
talking to ‘quality’, ‘quantity’ or ‘variety’ of food intake and/or 
the difference in numerical scores of retirees and construction workers provided in the information.
Higher-scoring responses were able to draw out multiple conclusions, suggesting possible reasons for the differences in dietary habits of the two groups.
Possible points for inclusion in the analysis:
As they are not working, retirees may have more time than construction workers, so may be more likely to be able to cook a variety of different foods. This could be the reason retirees scored above the national average of 55, at 59.2, and the construction workers, with lower available time, scored 51.5.
Retirees may have more time available because they are not working, so might take time to learn how to cook new food, expanding their meal repertoire. Therefore they are increasing the quality and variety in their diet, leading to better than the average Australian dietary habits (59.2 compared to average 55).
Quantity: construction workers might be busy and get limited breaks to eat food during the day, so along with not having time to make food, they may choose on-the-go options, which are often discretionary, leading to poorer scores for their food habits compare to the average.
Low-scoring responses often:
repeated information from the stimulus with little explanation
stated assumptions about the reasons for the differences in dietary habits without explanation.
Some students made comments about the financial situations of each group. This was not relevant as the question asked about available time, not income.
Question 2b
	Marks
	0
	1
	2
	3
	Average

	%
	18
	14
	40
	28
	1.8


Students were asked to discuss how the personal and social behaviours of retirees may encourage the overconsumption of food.
Possible responses included:
Retirees may feel lonely without social interaction from work and consequently consume additional/extra food, such as chocolate bars, to cope with their feelings.
Retirees may have more time so may put more effort into healthy, balanced meals that do not promote overconsumption. However, sometimes more time can come with more social engagements such as eating out, where restaurants may often have bigger portion sizes, so this may promote overconsumption.
Low-scoring responses:
only referred to either personal or social behaviours
lacked a clear pattern/example of the overconsumption of food in retirees.
Question 3a
	Marks
	0
	1
	2
	3
	4
	Average

	%
	4
	10
	34
	30
	22
	2.6


Accepted responses included the following.
	Use of zero-packaging
	Use of food packaging

	Advantages:
lower carbon footprint
less waste to landfill 
	Advantages: 
keeps the food fresher
can easily provide information via label such as nutrition properties
convenient way to transport food

	Disadvantages: 
food products do not last as long
increased risk of contamination (physical, biological, etc.)
	Disadvantages: 
cannot always be recycled
rubbish incorrectly placed into wrong bins
littering/pollution – packaging can end up in waterways


High-scoring responses were able to provide four unique responses.
Low-scoring responses often repeated a response in another part of the table. For example, ‘food products do not last as long’ and ‘keeps the food fresher’ are the same response about shelf-life / food spoilage, and only one could be awarded marks, as the question stated that a response may only be used once.
Some students misunderstood zero packaging to be a type of biodegradable packaging rather than no packaging at all.
Question 3b
	Marks
	0
	1
	2
	3
	4
	5
	6
	Average

	%
	7
	8
	17
	27
	23
	13
	4
	3.1


Students needed to evaluate both refillable containers and biodegradable food packaging options and make a judgement about the uses of these packaging types as a pathway to improved environmental sustainability.
Possible points for inclusion in the evaluation included:
Refillable containers, including reusable coffee cups, have merits for the astute consumer who is vigilant about always having a container clean and ready. On the demerit side, refillable containers may have food cross-contamination if they contain food debris. Incorrect cleaning or microwave oven use may reduce food storage viability and lead to possible leakage. The consistent use of refillable containers would reduce the use of single-use containers that may end up polluting our environment.  
The inconvenience of carrying refillable containers, such as remembering to bring them or their weight (e.g. glass), can be addressed by biodegradable packaging. Biodegradable containers offer a viable option for consumers who find it inconvenient to carry refillable containers, forget them, or are unable to clean them, and they degrade in an environmentally friendly way. 
Overall, both these alternative options to traditional plastics in food packaging are great ways to reduce the quantity of damaging plastics in our environment. Both options reduce our environmental impact, but both rely on consumers’ diligence.   
Biodegradable containers are less of a hazard for wildlife because they break down faster, reducing the risk of animals such as seabirds being trapped in plastic packaging or ingesting the packaging.
The following is an example of a high-scoring response.
Refillable containers are a good alternative to standard plastic packaging as they are reusable. These containers can be used over and over again to collect and store foods, reducing the waste that would come from traditional plastic packaging. This reduces the amount of plastic going to landfill, where it would release greenhouse gases and pollute the air. This makes refillable containers a very environmentally sustainable alternative to traditional food packaging. Biodegradable materials are an alright pathway to improve environmental sustainability, as they breakdown and reduce the amount of plastic pollution in the environment. However they require a lot of resources and processing to be created which can release CO2 and pollute the air. Biodegradable plastics are a good solution to reduce waste but are not the best pathway to improve environmental sustainability.
Question 4a
	Marks
	0
	1
	2
	3
	Average

	%
	11
	24
	32
	33
	1.9


Students were asked to explain why the recommended serves of lean meats and poultry, fish, eggs, tofu, nuts and seeds, and legumes/beans differed between the two groups. 
High-scoring responses were able to:
identify a reason for the difference such as muscle mass, rate of growth, age or activity levels
explain the relevance of protein from the listed food group to the factor identified, and why more for adolescents or less for children was recommended.
Possible responses included:
Protein is required in higher amounts for people in a stage of rapid growth and development. For example, during puberty, adolescents (such as the 16 year old) require 2.5 serves, while four-year-old children require 1.5 serves. This is because the children are in a slow and steady growth period and do not require as much protein. 
Due to their ages, their body structure also differs. As adolescents have a bigger body structure, they require one serve more of the ‘lean meat and poultry, fish, eggs, tofu, nuts and seeds, and legumes/beans’ food group than children to meet their requirements for extra growth and muscle/bone mass. This food group is a good source of protein required for growth.
Some students responded only about protein and its function without making a connection to the difference in requirements of the two age groups.
Question 4b
	Marks
	0
	1
	2
	3
	Average

	%
	19
	29
	34
	18
	1.5


High-scoring responses included:
identification of relevant nutrient/s (protein and/or fatty acids)
explanation that foods are grouped based on their nutrient contribution
explanation of the nutritional rationale of the ‘Australian Guide to Healthy Eating’, showing a good understanding of why nuts are grouped with the lean meats and other foods within the group, that is, food groupings, variety, type or amount of nutrients for good health.
Lower-scoring responses were able to identify that nuts, like lean meats, are a source of protein, but were unable to use the nutritional rationale to explain the reason for this grouping further than nuts being a source of protein.
Examples of the nutritional rationale for the ‘Australian Guide to Healthy Eating’ grouping ‘nuts’ together with ‘lean meats and poultry, fish, eggs, tofu, nuts and seeds, and legumes/beans’ food group:
The ‘Australian Guide to Healthy Eating’ promotes a wide variety of foods within each food group, such as nuts and lean meats, to help ensure a variety of nutrients is included in the diet to protect against a range of diseases.
Nuts belong to the same food group as lean meats as they contain similar nutrients such as protein, but they also provide other nutrients. By selecting a variety of foods from this food group, people are more likely to obtain adequate quantities of all nutrients found in this food group.
Nuts are a source of unsaturated fatty acids, so are grouped with other foods such as seeds, tofu, lean meats and fish, which are also a source of these fatty acids.
Nuts provide an alternative source of protein and iron for those who choose not to eat meat, such as vegetarians or people who do not eat meat for religious and cultural reasons, allowing them to meet their daily protein requirements.
As nuts have a more concentrated kilojoule content, their serving size is smaller compared to other foods from this group, such as legumes, which are less energy-dense. 


Question 5a
	Marks
	0
	1
	2
	Average

	%
	25
	61
	14
	0.9


Students were asked to explain how the social role of Australian native foods could promote connectedness. 
High-scoring responses used an example to justify how native foods promoted connectedness (to land or people).
Lower-scoring responses lacked detail about how connectedness was promoted.
Possible responses included:
Eating a native food local to your area/Country could lead to an increased sense of connection to the land or people of the place you are in.
Gathering for ceremonies and rituals might include sharing native foods, helping to promote a sense of belonging to culture and being linked back to ancestors who also consumed that food.
Question 5b
	Marks
	0
	1
	2
	Average

	%
	36
	49
	14
	0.8


Students were asked to explain how the social role of Australian native foods could promote identity in Aboriginal groups.
High-scoring responses were able to:
explain how native foods promoted identity within Aboriginal groups by supporting cultural, ancestral or geographical knowledge, traditions or customs, or
explain how native foods helped to educate non-Aboriginal Australians about foods local to their area/Country and therefore helped promote the identity within Aboriginal groups, as more people are aware of the role of native foods in spiritual identity and knowledge-sharing traditions of Aboriginal groups.
Lower-scoring responses lacked a clear example of how native foods promoted identity within Aboriginal groups.
Possible responses included:
Learning how to select and collect native plants such as berries may allow Aboriginal groups to practise the knowledge and traditions that have been passed down for thousands of years, strengthening their own sense of identity.
Aboriginal groups have complex knowledge systems related to harvesting and processing native foods, in a way that protects the biodiversity of the land, highlighting their role as custodians of the land.
[bookmark: _Hlk188976940]Australian native foods can promote identity within Aboriginal groups as they define their culture and history and connection to Australia’s environment. The social role of Australian native foods represents Australian history with native medicine tradition and identity of Aboriginal practices.


Question 5c
	Marks
	0
	1
	2
	3
	Average

	%
	60
	14
	15
	11
	0.8


Students were asked to explain one ethical concern consumers might have and how this might affect individual food choices.
High-scoring responses:
identified and explained an ethical issue related to native Australian foods, and
explained how the ethical issue could affect food choices.
Lower-scoring responses identified or outlined an ethical issue relating to Australian native foods, but did not link it to a clear effect on individual food choices.
Some students explained an environmental sustainability with no ethical element. Ethical concerns relating to the environment involved a clear right and wrong, such as destruction of sacred land to harvest food and over-harvesting of native foods from one area for commercial sale meant reduced access to the native food for the local community. 
Possible answers included:
One ethical concern Australian food consumers may have in relation to Australian native foods is how they are sourced. For example, Australian food consumers may be concerned about the killing of kangaroos in the wild for meat, and whether the treatment of kangaroos is ethical in production. This concern may lead to Australian food consumers choosing not to purchase Australian native foods such as kangaroo meat.
Some Australian native foods are seasonal and may only be grown naturally in particular regions of Australia. Bush tomatoes grow in small areas in northern Australia, and if many are sold in southern capital cities, this may limit supply to local communities. This is an ethical concern as individuals in northern Australia may no longer be able to access their traditional food.
[bookmark: _Hlk188977992]Cultural appropriation: companies that have no connection to Aboriginal groups but may use the popularity of native foods to produce a product for profit. Some consumers might choose not to buy a product from a company that does not support First Nations people.


Question 6a
	Marks
	0
	1
	2
	3
	4
	5
	6
	Average

	%
	7
	8
	21
	30
	21
	8
	5
	2.9


Students needed to analyse (draw out connections and implications) how income and location influenced both food accessibility and healthy eating. Responses needed to refer to the information in the stimulus.
Possible points for inclusion in the analysis of each of the social factors are as follows.
Income
Income affects food choices because different foods cost different amounts, i.e. affordability of different food options.
Lower-income areas have almost 2.5 times more unhealthy food outlets than higher-income areas.
This means people in lower-income areas may often buy cheaper less nutritious foods that are higher in kilojoules.
As a result, lower-income individuals may develop poor eating habits and consume more energy dense foods, leading to a higher prevalence of obesity and related lifestyle diseases.
In lower-income areas, fresh and minimally processed foods are often hard to find, creating ‘food deserts’ where fruits, vegetables and other healthier minimally processed options are limited.
Because of financial constraints, people in these areas may struggle to buy or find healthy foods and end up relying on cheaper, less nutritious options, potentially impacting their overall nutritional intake.
Limited access to fresh and minimally processed foods can contribute to broader public health issues, increasing healthcare costs and exacerbating health disparities between different income groups.
Location and food accessibility and healthy eating
There are more fast-food restaurants in lower-income suburbs, providing greater food choice for high-kilojoule food options.
In wealthier suburbs, houses are usually on average within about 400 metres of a fresh food store, making it easier for individuals to buy a variety of fresh and minimally processed foods more often.
In some lower-income suburbs, fresh food stores can be up to 14 kilometres away. This long distance means there are fewer fresh and minimally processed food options, which makes it more difficult for people to have a choice of nutritious foods to purchase, so they may rely more on unhealthy/kilojoule-dense options, potentially impacting their overall nutritional intake.
This distance may lead to more food insecurity and cause people to rely more on kilojoule-dense foods which are more prevalent in lower-income suburbs and lead to increased risk of cardiovascular and other related lifestyle diseases.
Low-scoring responses often repeated information from the stimulus with little explanation and were not able to provide specific examples of what healthy eating was.


Question 6b
	Marks
	0
	1
	2
	Average

	%
	53
	33
	14
	0.6


Students were required to show an understanding of the impact of consumer activism on food systems, or part of the food system, and the impact this consumer activism has on food choices.
Students who scored well were able to:
use examples of consumer activism from the stimulus or their own knowledge
describe the impact of consumer activism on food systems 
explain how impact on food systems would influence food choices.
Examples of suitable responses that included both an influence on food systems and an influence on food choices included:
An activist group might protest their grievance to council members about a fast-food outlet in their area and campaign to reduce the fast-food retailing in their community. In this way consumers could impact the amount of discretionary foods available, meaning community members eat less discretionary foods such as hot chips. 
A resident group could protest the proposed placement of a convenience food store near schools. In response, the government might limit the amount of advertising allowed, which may reduce teenagers’ exposure to that advertising, making them less likely to consume slurpees.
There might be a social media campaign by a farmers’ collective to highlight unfair payment for milk production, encouraging consumers to boycott supermarket milk.
Many students responded that the council might build more fast-food outlets. Local councils can permit or deny planning applications from a business to build a new fast-food outlet, but the council itself does not usually build fast-food outlets.
Question 7a
	Marks
	0
	1
	2
	3
	4
	Average

	%
	8
	18
	42
	22
	9
	2.1


Students were asked to analyse the role of social media in shaping food information and influencing food choices.
High-scoring responses were able to:
outline the elements/features of social media 
draw out connections of how these features changed or formed individuals’ views about food information with multiple examples
determine how social media did or could impact food choices with distinct examples.
Low-scoring responses were able to demonstrate an understanding of what social media was or how it worked to inform people about food generally, but were unable to provide specific examples of food choices made due to social media or unable to connect how elements of social media shape food information.
The following is an example of a high-scoring response.
The promotion of products on social media can influence food choices. If a popular influencer starts to promote a salad full of prebiotics and probiotics, and promotes it as a gut health salad, this health influencer is shaping viewers food information through sharing the benefits of prebiotics and probiotics, and the impacts on the body and gut. Audiences may then make the choice to buy the ingredients for this salad, as they want to be like their favourite health influencer and have a healthy gut. Social media has the power to shape food information and influence viewers food choices.
Question 7b
	Marks
	0
	1
	2
	3
	Average

	%
	67
	10
	11
	12
	0.7


Students were required to identify and explain one criterion that could be used to assess weight-loss claims made by companies on social media platforms.
High-scoring responses:
correctly identified one criterion as per the study design: 
commercial gain
ethics
effectiveness of the product
explained how the identified criterion would be used when assessing the validity of claims made by weight-loss companies on social media platforms.
Possible answers included the following.
Commercial gain
Celebrities on social media platforms often make claims about weight-loss products as they have been endorsed. When celebrities without nutrition qualifications promote expensive or subscription-based diets with no evidence, these claims should not be believed as they are likely making claims in exchange for payment.
Ethics
When reviewing claims made online one should check that no one food group is eliminated as this could cause issues with nutritional intake and lead to other diet-related issues, making the diet unethical.
Weight-loss claims are ethical when other factors that may have contributed to someone’s weight loss are made clear. If someone promotes dramatic weight loss online but does not share about other strategies needed, such as surgery or weight-loss medication, this would mean you would not trust the claim, as it is unethical to withhold important supporting information.
Effectiveness of the product
The use of dramatic ‘before and after’ weight loss images and/or emotional language when making claims online does not mean a product works. To ensure that the product is effective, you need to see objective and verifiable evidence to support the claims, such as a university study.
If weight-loss claims made online do not align with the Australian Dietary Guidelines, it is unlikely that the product/diet will be effective, as the Guidelines are based on scientific research and ensure all nutrient needs are met.
Many students did not use the correct criteria to assess claims made by weight-loss and nutrient supplement companies. Instead, using criteria to assess the validity of food information, including source, purpose, context, presentation of evidence and language use. Some students referred to the principles of research used to develop the Australian Dietary Guidelines, including recognition of credible sources, evidence-based information and accurate analysis of data.


Question 8
	Marks
	0
	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	Average

	%
	19
	12
	14
	15
	13
	12
	11
	2
	1
	0
	0
	3.0


Students needed to debate the extent to which the school’s cooking program meets its aim of addressing food insecurity for Australian families.
Responses needed to consider how the cooking program:
assisted in the gaining of knowledge and skills 
supported the key behaviour principles and establishment of healthy meal patterns 
supported food citizenship and its relationship to food security.
Higher-scoring responses were able to debate by arguing the positives and negatives of the program in addressing food insecurity.
Although students were not required to explicitly refer to the image provided in the stimulus, higher-scoring responses were able to unpack elements of the image and use them to support a sophisticated debate.
Mid-range responses were able to describe or explain how the cooking program met its aim of addressing food insecurity by responding to multiple parts of the question with multiple examples.
Lower-scoring responses were able to identify one way in which the program addressed the issue of food insecurity by responding to one of the dot points in the question.
To maximise the marks that could be awarded, students should ensure that they respond to all dot points listed in the question and that they provide an answer in line with the command term, in this case ‘debate’.
Responses could have included some of the following information that relates to each of the three dot points in the question.
	
	Negatives
	Positives

	cooking program as context for gaining food knowledge and skills
	ingredients may not be culturally appropriate
equipment/tools may not be accessible in family homes
timing of program may not be accessible for all families, e.g. shift workers
four weeks may not be enough time for change / follow up and support may be limited
	exposure to varied ingredients that families might not commonly use, encouraging them to try new foods
exposure to new recipes and cooking techniques in classes and cookbook makes it easier for families to experiment with unfamiliar ingredients
information may expand families’ understanding of different foods and how to use them effectively

	how the cooking program may support key behavioural principles and establishing healthy meal patterns
	exposure to foods that may not be culturally appropriate
may be tough to build a habit of using new foods after only four weeks
	opportunity for repetition of ingredients over four weeks, increasing familiarity with new ingredients
parents being able to take part in the program allows them to model healthy meal patterns and behaviours to their children 
exposure to minimally processed foods
habits might be carried on after program; the family gets a cookbook, so they might continue to cook nutritious food

	food citizenship / food security
	short term; at the end of the four weeks they may not have access to the foods that were provided in the hamper
the food may not be culturally appropriate, so family members may not want or know how to cook with it, impacting on utilisation of the food
	provides physical access to food for the four weeks of the program
the families learn about seasonal produce and may find that it is cheaper; this may change their decision-making and increase the amount of food they can purchase with this new knowledge
the skilled food literacy educator might give practical ways on how to reduce food waste
families might learn new ways to include proteins that are not meat and are cheaper but still meet nutritional needs while not impacting the budget, meaning the family is more likely to have a range of options to suit their budget, increasing food accessibility ($)


[bookmark: _Hlk188978122]Following are some examples of how students could have addressed the three dot points.
Context for gaining food knowledge and skills
As the program has been developed by a university-trained nutritionist, the resources, recipes and messages shared during the program would most likely align with the Australian Dietary Guidelines. It is likely that families would be receiving accurate information that enhances their food knowledge.
However, as the program runs after school, it may not suit families who have work commitments during that time. These families may not be able to attend and therefore would not gain the knowledge and skills.
Key behavioural principles required to establish healthy meal patterns in families
Families may be exposed to new fruits and vegetables they have not eaten before or a new preparation method that might encourage them to include a new food in their weekly meal schedule, leading to more variety in their diet.
The four-week program provides some opportunity for repetition but since it is a short time, it may be hard for families to build a habit or master a new skill without the ongoing support of the food literacy coordinator.
Effectiveness of program on food citizenship and its relationship to food security
Because the program provides information about how to shop for seasonal eating and strategies to avoid food waste, families may be better able to contribute positively to food citizenship, as they can be more active in their food decisions.
Participants in the program may learn skills that relate specifically to the foods provided in the hamper. If they are unable to access the same foods after the four-week program, they may not be able to apply their new skills and knowledge, such as reducing food waste or using seasonal ingredients. This may limit their ability to act as food citizens.
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