441/1
HOME SCIENCE
THEORY
PAPER 1
MARKING SCHEME

1. Name two sources of vitamin C.
· Citrus fruits e.g. lemons, oranges, passion, pineapple etc.
· Fresh green leafy vegetables e.g. spinach, kales, pumpkin leaves.
Any 2x1= 2mks
2. State two infectious diseases that one can get through sharing of bathing towels.
· Ringworms
· Scabies
· Athlete foot
· Dandruff
Any 2x1=2mks
3. Outline three types of pleat that can be used to manage fullness.
· Knife pleat
· Box pleat
· Inverted pleat
3x1=3mks
4. Mention two causes of missing stitches during machining.
· Needle too fine for the fabric
· Needle set the wrong way.
· Needle bent.
· Needle blunt
· Work pulled when machining.
· Machine not oiled.
Any 2x1=2mks
5. State three determinants of safe parenthood.
· Nutritional needs
· Social preparation
· Psychological preparation.
· Voluntary counseling and testing
· Correct age.
Any 3x1=3mks
6. Name two causes of food spoilage.
· Action of enzymes.
· Rancidity
· Chemicals present in herbicide and pesticides
· Chemicals present in packages. e.g. Cans etc
· Oxidation
Any 2x1=2mks


7. Outline three qualities of a good advertisement.
· The message should be clear.
· Should be brief.
· Should be able to attract the target audience.
· It should convey the intended message.
Any 3x1=3mks

8. Mention two ways a homemaker can prevent time wastage.
· Incorporate dovetailing
· Planning of task properly.
· Having efficient labour saving equipment.
· Having enough equipments.
2x1=2mks
9. Name two self neatening seams.
· Double stitched seam
· French seam
· Run and fell seam
2x1=2mks
10. Which are the two methods of removing dust from a surface.
· Dusting
· Sweeping
· Suctioning
2x1=2mks





11. What is a budget.
· Money management.
· A detailed plan for expenditure for a specific period of time.
1x1=1mk
12. Name three methods of steaming spinach.
· Plate method
· Bowl method
· Using a colander
· Using a steamer.
3x1=3mks
13. Your friend has chosen dry-cleaning as her main method of laundering clothes.  Give three reasons why you would discourage her from such a decision.(3mks)
· Dry-cleaning is expensive since the liquid solvents used are costly.
· The solvent used are poisonous if inhaled can affect the health of the user.
· The solvent evaporates fast hence wasteful.
· The solvent are highly flammable. They can catch fire when exposed to flame.
3x1=3mks
14. Mention two careers that are open to a homescience graduate.(2mks)
· Fashion and design
· Interior design and decoration 
· Community health work
· Entrepreneurship
· Food and nutrition
· Hotel management
· House keeping
· Catering and accommodation
Any 2x1=2mks
15. What are the two advantages of breastfeeding to a mother.
· Helps the mother’s uterus to return to the normal size.
· A natural way of family planning.
· Saves mother time and energy.  Sterilizing feeding bottles
· Helps the mother to bond with the child.
2x1=2mks

16. State two effects of charcoal production on the environment.
· Deforestation.
· Air pollution because of the smoke produced.
· Makes the environment untidy.
· Can cause fires leading to destruction of living and non-living components.
2x1=2mks
17. a)  Your sister has taken up a modeling career. She has been inducing vomiting after feeding in order to slim, what disorder is she suffering from (1mk)
· bulimia
1x1=1mk
b)  Suggest one way of managing the disorder.(1mk)
· Eating a balanced diet in small quantities.
· Guidance and counseling to enable her accept herself as she is.
1x1=1mk
18. Name the function of the following parts of a machine.
a) Stitch length regulator.
· Used to select the length of the stitches required.
b) Stop motion screw.
· Used to stop the movement of the needle when winding the bobbin
2x1=2mks
SECTION B (20 MARKS)
19. You are at home over weekend and asked to assist in thorough cleaning of the following items.
a) Outline the procedure of how to clean a polyester dress with a chewing gum stain.
· Collect all equipments and materials to save on time and energy.(1)
· Shake(1/2) to remove loose dirt (½)
· Remove the gum stain(½) with ice cubes(½) to harden gum then scrap 
      off (½) using a blunt object (½)
· Use a piece of clothe soaked with paraffin/turpentine (½) and use it to remove the remaining gum.
· Wash(1/2)in warm (½) detergent (½) by friction(½) to remove dirt.
· Rinse in warm(½) water severally remove soap and dirt(½) then the final rinse in cold(½) water to freshen the garment(½)
· Final rinse(½)  in cold water to which a fabric conditioner (½) to get rid of static electricity(½)
· Drip dry(½) in the shade (½) secured with pegs to remove moisture (½)
· Iron with a warm iron (½) to remove creases (½)
· Air to dry completely(½)
· Fold and store appropriately (½)
· Clean all the equipments and store (½)
b) Cleaning a kitchen counter made of plain wood.(7mks)
·  Collect all the equipment and materials required(½)
· Dust(½) using a dry duster(½) to thoroughly remove loose dirt.
· Clean using warm soapy(½) water and a scrubbing brush(½)
· Scrub in the direction of the grain(½)this prevents roughening of the 
      surface.(½)
· Rinse using a cloth wrung from warm water to remove soap and dirt(½)
· Final rinse using a clean cloth wrung out of cold(½) water to freshen the wood and  helps to preserve the colour (½)
· Dry with a piece of cloth to remove moisture (½)
· Clean all the equipment and store appropriately(½)           

c) Cleaning a baby’s feeding bottle.(5mks)
· Collect all the equipment and materials to save on time and energy(½)
· Rinse out any food remains in cold water(½)
· Wash(½) in warm soapy (½)water using sponge bottle brush(½) to remove dirt.
· Rinse severally in warm water(½) to remove soap and dirt(½)
· Boil water(½)then immerse the cleaned bottle for 1 min to sterilize(½)
· Store in a clean covered container (½)
· Clean and store the equipment appropriately (½)
OR
· Measure the amount required into a covered solution (½)
· Immerse the bottle in the prepared solution and leave it ready for use (½)
SECTION C (40 MARKS)
Answer any TWO questions in this section.
20.  a)  Reasons for a well drained house.
i. It prevents diseases since dirt harbours germs that can cause diseases.
ii. It helps to destroy breeding ground for pest hence making the house is free from pest.
iii. It gives psychological satisfaction to those living in it.
iv. The house is free from stains.
v. The hose is free from bad odour.
vi. Make the house to become slightly(good to look at)

b)  Reasons why it’s necessary for a woman to deliver in the hospital.
i. Hospital delivery minimizes before and after delivery complications.
ii. There is plenty of qualified staff to assist incase of emergency.
iii. It provides the best environment since it’s clean.
iv. The mother is able to have enough rest.
v. The mother feels safer psychologically.
vi. Baby will receive immunization immediately.
vii. The mother will be trained on healthcare and proper hygiene.
Any 5x1=5mks




c) Procedure of how to work a single pointed dart.
i. Fold(½) the dart along the fold line(½) so that fitting line are matching(½).
ii. Pin (½)and tack(½) along the stitching line from the wider end(½) tapering to a point to hold the two layers of a fabric firmly(½).
iii. Remove pins(½) and machine stitch(½) along the tacking line.
iv. Secure(½) the stitches at the point of the dart using back-stitching(½)
v. Press the dart to C.B/C.F(½)
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Award 1 mark each for three well labeled diagrams 

21. a)  Define:
i. A raising agent.
· Is a substance added to flour mixture to make them rise during cooking or make the flour light.
1x1=1mk
ii. Three ways of introducing a raising agent into the flour mixture.
-   Mechanical method
-   Biological method
-  Chemical method
-  Physical method
Any 3x1=3mks
b)Six ways of introducing air into flour mixture  mechanically.
i. Sieving- done by use of a sieve to air the flour.
ii. Creaming- done by mixing sugar and margarine
iii. Beating – done by use of a whisk when beating eggs.
iv. Whisking – done by use of a whisk.
v. Rubbing in – done by use of finger tips when mixing flour with margarine
vi. Folding- done by use of a wooden spoon when adding in flour.
½ for stating, ½ for explaining x6= 6mks


c)Body measurements when making of a dress.
i. Bust – Taken around the fullest part of the bust with two fingers inside the tape measure for a good fit.
ii. Hips – Taken around the fullest part of the hips with two fingers inside the tape measure for a good fit.
iii. Waist – Taken around the natural waist   (  clip bone) with two fingers inside the tape measure.
iv. Full length – taken from shoulder to desired length.
v. Chest width:  taken across the widest part of the chest.


vi. Outer Arm length: Taken from the shoulder around a bent arm to the wrist.
vii. Inner arm length:  Taken from the armpit to the wrist of a straight arm. 
Any 4 well stated and explain 2=4x2=8mks

d) Characteristics of a well made seam.
· Neat on both sides.
· Firmly stitched
· Has even width
· Well pressed and flat R.S and W.S
· It is flat and comfortable where used.
Any 2x1=2mks


22. a) Qualities of a well made round bottom patch pocket.
i. Accurately located/positioned and shaped
ii. Stitching should be accurate, even, straight and lose to the edge.
iii. It should be flat and neat.
iv. Bottom should be well trimmed and clipped to avoid bulk.
v. Should be of correct size.
vi. The mouth should be well prepared and reinforced.
vii. Should be deep enough to hold content.
Any 5x1=5mks


b) First aid for a cut
i. Wear clean disposable gloves to avoid infecting the wound.
ii. Press on to the wound with clean hands or a pad of cotton.
iii. Clean out all the dirt.
iv. Raise the wounded part.
v. Tie just above the wound with a fold cloth.
vi. Loosen the cloth after a few minutes to avoid cutting blood supply.
vii. Take the patient to the doctor as quickly as possible.
6 points x 1= 6mks

c) Advantages of traditional houses.
· They are easy to construct/short time to construct
· Materials used for construction are readily available.
· They are cheap to construct.
· Do not require specialized labour.
· They are attractive if well designed.
Any 4 x1= 4mks








d)Ways a cook can contaminate food.
· If the chef is suffering from contagious disease.
· Handling food with dirty/unwashed hands.
· Not wearing protective clothing such as apron.
· When tasting food using fingers or a spoon and returning it in food.
· When the chef uses dirty utensils such as dirty chopping board.
· When the chef has a wound and it’s not covered.
· When dirt from rings and bangles
Any 5x1=5mks
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