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\ el < s * No. of schools = 18 [14 +2% + 2 *1]

—  (*network schools;
16 moderation units)

* No. of studet_l__tg_-:-l?? =

Moderation results:

The wvast majority of the teachers have a good
understanding of the SBA requirements and the marking
standards are appropriate.
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N ' Full Prescribed Task (P7) marks = 20
Mean raw PT marks (range) 12.8 (9.4 -16.7)

: Mean SD of raw PT marks (range) 2.7 (0.5-5.1)

Full Project Proposal (P) marks = 20

Mean raw P marks (range) 12.8 (5.5-16.6)
Mean SD of raw P marks (range) 3.0 (1.5-4.7)

Full Project Realisation (RE) marks = 20

Mean raw RE marks (range) 12.2 (9.7-16.3)

Mean SD of raw RE marks (range) 2.5 (0.7-5.3)

The tasks chosen were generally able to differentiate the
required abilities of the students
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Smooth andn-effecflve assessmenf process on the whole
__° SBA marks were submltted on t1me =

ey

' o Pro]ects eheseii‘ibrﬂss'essmeht fulfi]led the assessment
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"'0 Moderatre’n of

—~ :. ‘Students’ performance _and teachers feedback 1nd1cate that
‘ The T&L SBA has”"been klcked off smoothly =

E

—

= 3 Some major 5o and suggestions from this
year S exper1ence w111 be d1scuss as follows
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1. RAARRNPEEABARIBEENFTE
- RAFIEEBEREZINTGIA

Investigating Ways to Prevent Enzymatic Browning
. Factors Affecting the Rising of Bread Dough - Temperature

. Factors Affecting the Rising of Bread Dough - Ingredient

. ST E — ST ANIBAYEE A

Almost all schools used the sample prescribed tasks developed for
SBA assessment for the FS&T strand : >
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Observaﬁens'i-
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f?"‘ 'he h1gher end

Overall performance of candldates revealed

o o S

- Satlsfactory mastery in conductlng_experlments and
recordlng of observatlons in general

e e e

e e me =
E————

=¥ Interpretauen—ol’—data:aﬁd*re_parrwrltlng left more to be
Sdesited.. e

Performance at the hlgher end Was 200d on the whole,{with

* Scientific pr1nc1ples behlnd the expetiments well llustrated

e Application of exper1ment ﬁndlngs thoroughly discussed.

'The followmg ate common Weaknesses at the lower end in
| recordmg observatlon -and some suggestions for improvement.
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%y = RS f "" Prescrlbed Tasks —'bservatlons at

e

 the lower end & Suggestions

= Record f observotlons could be supported with
photographs or graph1c 111ustrat1ons..
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Plain egg white, With cream of tartar
stainless steel bowl stainless steel bowl

minutes

; Firm Peaks Dver Beaten
Te— Wlth |emon' : 2aks Over Beaten
tainless steel bowl

6 minutes W o\




(3 TR - % Prescribed Tasks —Observations at

e T e . ~ the lower end & Suggestions
* Results presented in |JSSE—EENN—_—"—" Fm;';ﬁfﬁﬁ
tabulation may help |[[NEEEEENEEEN -
organise data | ﬁﬂ " T
collected for easy il
comparison of 2
results. | v I | =
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¥ v W !'\ Prescrlbed Tasks .__Qbservauons at
e g = - the 0_\i5e_r" __d_:“j —Suggestlons
& Wow B =—— _L : =
. — . %e Some students *Workrevealed the1r supetficial
D ...:-; s understandmg on ‘the science of food preparauon
A ~_processes. ;;_i_-_-.-j-__: == —
’_, For 1nstance31st_;u?srdri_'s:rrfs6"ﬁ¥e eases revealed that
>the concepts oﬁ &pernnental procedure were not

accurate

e\ >the scientific pr1n01ples apphed to 1nterpret1ng results
P ‘ were not relevant

> reasons wete not
provided for the observed
results ==
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"--.., —— ' "Some studen_tE’_ wvﬂcteyeﬂqilfﬁd_:fheusuperﬁcml understanding

TN e = Of1 the sc1ence of'feod prepatatmnprocesses.
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= Effects of Va;:Iou_ ——

e —

addltlves_ or a xange of =
~temperature in the S
fermentation expeignents :

) ‘ often lacked déf%ﬁﬂ-. '*jfu

explanatlon — J—i“f—;-

e e,

= < * Suggestions could have ==
been made on- hi)W to
1mprove the _'rie_sﬁltsmth

appropﬂa_te choice of f
expeﬂmentai condl_tlons =
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1nvest1gat1eﬂs -ﬁa_n_"""‘" |
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1nvest1gatiens—were 1rre1evant
- Students are expected to give a brief
outline of the procedures for the

~ suggested investigations.
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Obs_erv_atmns at the higher end

» Almost all the schools used the template in the Project
- Guidelines in assessmg the Project

= T —

= Thls helped ensure that stud_ents had worked through

the essentlal—pafts ei:theﬂe81gn£ycle

e

- . Project outhnes from candldates at the h1gher end were

generally well presented

e The outlines were illustrated W1th relevant 1nformat10n
collected from literature research

~»The idea generation section generally met the required
standard and complied with the stated themes, with
= spe__q_l_ﬁ_ca_t_lo_ns clearly stated.
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the ower ﬂ*& Suggestlons

Performance of sfudents at tfle lower end left more to
= 1be de31red S e S
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'_-'-'The scope of researc_h could have been W1der for
example, show1ng E

* how the proposed product Was generated from a
range of relevant ideas,

. .‘ how or1g1nal 1deas had been refined into a final
product.________.:_,__ = =
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Students should also demonstrate alogical
. .developmentﬁm the1r pr _Jeot presentatlon for example,
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= speaﬁcatlonsrshould be deVeloped before idea
generatlon, = =

e How ideas generated were developed from
information collected through the literature
reviewed with refetence to the formulated
specifications should be d1scussed.

* To facilitate effective organlsatlon of contents,
mind maps and captions could be provided to

hlghhght the focus of the discussion. 1
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< 2 Ob_sﬂggatmns—at{he hlgher end

> Students WhO scoredhlgh were gf:nerally able to

Se—
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== o] f;_"' iscussion and generate
= solutmn’s thﬁ‘twere*sﬁpp@rteﬂ w1th sound
'-]ust1ﬁcat10n e e

o

= » They also provided a thorough description with
photo illustration-in the production processes.
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Students W1th a Iess satlsfa tory pe rformance were
often found to b_e. —’ ==
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‘ lacklng pfﬁﬁa S

= Prov1d1ng superﬁcml descrlptldn in the realisation
PIrOCESEER s e

T , i . Giving Weak 'evaluatlon for the final products

= ¢ Insome cases evaluatmn and sensory evaluation
- = were missing,

. Endmg with a y@g_lie_"eonelusion.
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o More th_orough dﬁrapuon 1n ,fhe reahsatlon

processes 1S des1rab1e. o

< Sensory evaluatlon by peers and 1deas on how to

improve the sele_cted recnpes for a final product
should be dlscussed '
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AHE BENERTS OF
EXPERENTIAL LEARNING

PEEPER LONG - LASTING
[NSIGHTS LEARNIN
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En]0y learnlng through an investigative approach
It serves to provide expetiential learning opportunities
for students to develop generic skills

The Nine Ger_lerigskﬂlsm:thei‘eformed curriculum
« Critical thinking skills
¢ Communication skills

* Creativity

e Collaborative sk111s

S ' CORECATON

* Numeric skills . CEITICAL THINKING
R + Problem solving skills
- Self managementsidlls RO,
> o Study skills ' i ]




Thank you for your hard work!

It is not easy,
but it’ll be worth it! g
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Let’s wotk hand in hand to make SBA a worthy
learning experience for the students!
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