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Optional Trial  
for 2018 Exam 

• No. of schools enrolled = 13 [10 + 3*] (*network schools) 

• No. of schools submitted the marks = 8 [5 + 3*]  
• Reasons for opting out the optional trial: 

– Students were unable to submit the Prescribed 
Task and/or Project in time 

– The assessment was not done according to the 
stipulated requirements 

 No opting out for the 2019 Exam!! 2 



Learning  from 
the Optional Trial 

• Making a practical assessment 
plan for submitting the marks in 
January 2019 
– Preferably all assessment 

completed by end of Oct 2018 
– All marking of prescribed task 

and project  completed by 
end of Nov 2018 

 

 

EXAMPLE 

Foam stability                   2 Feb 2018   2 Feb 2018 

  2 May 2018 
  1 June 2018 
 12 Oct 2018 
 31 Oct 2018 
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Learning  from 
the Optional Trial 

• Support measure: Assessment Plan 
– For the 2019 Exam, Assessment Plans: 

 collection started from early March 2018 
 progress in assessment (Prescribed Task and Proposal) to 

be reported at this Group Meeting 
 progress in assessment to be updated in the SBA 

Teachers’ Conference in Oct 2018 
– For 2020 exam and onwards, Assessment Plans: 

 to be submitted to DCs at the start of S5 year (e.g. by 30 
Nov 2018 for S5 students, who sit for the 2020 Exam)  for 
advisory purpose 

 progress in assessment (Prescribed Task and Proposal) to 
be reported by email to DCs in May/June at the end of 
the S5 year (e.g. by early June 2019) for monitoring 
purpose 
 
 
 

 
 

 

EXAMPLE 

Foam stability                   2 Feb 2018   2 Feb 2018 

  2 May 2018 
  1 June 2018 
 12 Oct 2018 
 31 Oct 2018 
 

completed 

completed 
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Learning  from 
the Optional Trial 

• Pay attention to the SBA requirements stated in Chapter 2 
of the SBA Handbook (http://www.hkeaa.edu.hk/DocLibrary/SBA/HKDSE/SBAhandbook-2019-TL-E.pdf) 
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http://www.hkeaa.edu.hk/DocLibrary/SBA/HKDSE/SBAhandbook-2019-TL-E.pdf


Section 2.2  
SBA Requirements 

NO group work allowed for 
either the Prescribed Task 
or the Project 
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Section 2.2  
SBA Requirements 

http://www.hkeaa.edu.hk/DocLibrary/SBA/HKDSE
/SBAhandbook-2019-TL-E.pdf  
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http://www.hkeaa.edu.hk/DocLibrary/SBA/HKDSE/SBAhandbook-2019-TL-E.pdf
http://www.hkeaa.edu.hk/DocLibrary/SBA/HKDSE/SBAhandbook-2019-TL-E.pdf


Section 2.2  
SBA Requirements 
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Assessment Rubrics 
for Prescribed Task 

• Assessment focus: 
– Ability to handle apparatus and 

equipment  
– Skills in conducting the experiment 
– Safety 
– Quality of data collected and their 

presentation 
• The ability to design an 

investigation is not an 
assessment focus in this part 
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Assessment Rubrics 
for Prescribed Task 

• To assess students’ ability to: 
– describe and interpret the findings and 

results based on scientific theories; 
– discuss the applications of the findings and 

results in cookery; 
– suggest how to improve the experiment and 

suggest if there is any further investigation; 
– draw the conclusion based on the results of 

the experiment and in relation to the 
objective. 
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Assessment Rubrics 
for Prescribed Task 

• To assess the student’s ability to: 
– describe and interpret the findings 

and results based on scientific 
theories; 

– discuss the applications of the 
findings and results in cookery; 

– suggest how to improve the 
experiment and suggest if there is 
any further investigation; 

– draw the conclusion based on the 
results of the experiment and in 
relation to the objective.  

Part II - Report Writing   
Discussion 
1. Based on the results of this experiment, state and explain which 
      temperature(s) favour(s) yeast fermentation. 
 
2. Based on the results of this experiment, state and explain which 
      temperature(s) inhibit(s) yeast fermentation. 
 
3. Discuss the applications of your findings in bread making. 

 
4. Suggest one further investigation that can shed light on yeast  
      fermentation in bread making. 
 
Conclusion 
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 Most of the schools used sample Prescribed 
Tasks for assessment in the Optional Trial. 

 Teachers are encouraged to 
develop/adopt/adapt experiments that are 
suitable for use  in TL(Food) for assessment, 
i.e. assessing the abilities described in the 
rubrics 

       Independent assessors will give marks to  
           the parts in the Report that are related 
           to the these 4 aspects 



Assessment Rubrics 
for Project 

Assessment 
Rubrics of 
Project to 

be revisited 
in the 2nd 

part of this 
Meeting  

Sec 2.4  SBA Handbook 
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e.g. Reports to be 
done under teachers’ 
supervision to ensure 
the work is done by 
the student 
himself/herself 
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Section 2.2  
SBA Requirements 



• Mark submission:      
      no problems identified 
• Mark template available at 

http://www.hkeaa.edu.hk/en/S
BA/forms/mark_template for 
teachers’ reference and use to 
ease keeping of SBA marks 

 

Learning  from 
the Optional Trial 
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http://www.hkeaa.edu.hk/en/SBA/forms/mark_template
http://www.hkeaa.edu.hk/en/SBA/forms/mark_template


• Student Work submission: 
– 6 students are chosen by 

the SBA system AFTER all 
mark input  
 
 

The System only accepts file 
formats of zip, pdf, txt, doc, docx, 
rtf, ppt, pptx, xls, xlsx, csv, mp4, 
mp3, mpg, wmv, avi, jpg and tif.  

One single file, ≤40MB for EACH student 
• If different files are used for the cover mark 

sheet, prescribed task and project, zip them 
all into  1 zipped file  

• Teachers are recommended to use a single 
file for EACH selected student, including the 
following (in order) 

1. Cover Mark Sheet 
2. Prescribed Task  
        (with the results for assessor’s reference)  
3. Project  

 

 



• Some good practices: 
 zero marks awarded were 

clearly given in the mark 
sheet 

 comments to provide 
feedback to student 

 0 

0 



Some problems 
and suggestions 

Problem Suggestion 

No cover 
Mark Sheet 

• checklist to remind oneself of what to be submitted 

Missing pages  • random check for completeness; especially those 
double-sided documents  

Naming the 
file 

• suggested convention: TL(Food)(123456).pdf 
                                                               (6-digit ID no) 

Scanning • check clarity 
• better use colour scanning, especially for the Project 

Student/ 
school name 
shown  

• check if the student / school names are properly 
masked  
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Students’ performance 
in Prescribed Tasks 

• Mixed abilities were displayed.  
• Generally, students demonstrated an acceptable level of 

scientific knowledge. 
• Some students were quite weak in  

– linking up the concepts  
– using scientific theories to explain the results and only explained the 

cause-effect relationship in a superficial way 
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• Revised / Newly developed Sample Prescribed Tasks 
– Enzymatic browning 

• Revised version 

– Ginger Milk Curd 
• Ginger age and Milk temperature 
• Ginger juice : milk ratio 

Teachers are welcome 
to try them out and 

give us some feedback! 
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Support 



THANK YOU! 
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