Studyclix Topic Analysis - Leaving Cert Home Economics

1.1Advertising and Spending Q.B4(a) (b) Q. B4 (b) (c) - Q.B4(a) Q.B1(d) Q.B3(a) - Q.B1(d)

1.2 Consumer Acts Q.B4(c) Q.B4(c) Q. B4(c) Q.B4(c) - Q9 Q.B3(c) Q.11,B3(c) Q.B4(c)
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1.4 Consumer Research Q.B4(c) Q.9,B4(a)(b) 7
2.1 Healthy Eating Diets Q.B1(a)(d) Q.B2 (a) Q. B3 (a) Q4,Q.B1(a) (d)B2(a)  Q.B1(a) (b) (d) Q.4,B1(a)(b) |Q.2&QB1(a)(d)| Q-2&Q.B1 Q.B1(a) Q.B1(e) QB1(e) Q.B1(d) Q.B1(c) Q.B1(b) Q.B1(a)(d) Q.B2 26
2.3 Deficiencies Q4 Q.B1(c) Q3 4
2.4Fibre Di 15
2.6 Diabetes Q.B2(a) 2
3. Food Science and Nutrition -

3.1 Protein Q1,Q.5 ‘_ Q.3Q.B2(b) Q1,8 Q.B2(b)(c) - Q.B2(c) Q1 Q1,5 . QB 1(c)(d) Q1 - Q.4,B1(b) 3 - Q1 Q1
3.3Fat Q1 Q.4 Q2 Q3 Q1 Q. B1(b)(c)(d) - Q.2 ). Q.2 Q.2,B1(c)(d) Q2 - - Q.B1(b)(c) Q.
]

3.5 Minerals Q3 Q.81 (a)(b) Q1 QB1(c)(d) Q3 Q4 Q.B1(b) Q3

Q1 Q3 Q.3,B1(b)(c) Q2 Q.3,B1()

4.Food Industry and Packaging.

4.1 Sensory Analysis Testing Q.8 45
4.2 Milk Preserving Processes 3 Q.B1() 3 X 25
4.3 Cheese Making Q6 Q.82(b) 15
44¥oghurtaking ass - 2

4.5 Processed Food Q.9Q.B(c) Q.B3(b) (c) QB1 Q.6,B3(a) Q5,7 Q3,6 . Q.B3(b) Q.6,B2(b) Q.B1(d) 13.5
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47Food egilaion ass@ as2t0 an - a0 - esxo | e ; weie oo [ o 5
481rish Food Industry Q.B1(b) Qs Q.81(a) Q.81(a) Q.82(a) a5
5.1 Additives Qs QB3(b)(c) Q3 |Q.11,B2(b)( 65
5.2 Food Poisoning Bacteria - Q.B3(c) - Q.8 Q.6 Q.7 Q.B3(a)(b) QB3(c) Q.8 LLEC) 10
53 MicroOrganismsin Production _— amb0 --- e - .

5.4 Safe Food Practices Q. Q.6 Q.B3(a) - Q.B3(a) Q. B3(a)(c) 7.5
5.5HACCP Q.83 (b) 3 2 Q.83(b) a

5.6 Enzymic Food Spoilage . B2 (b Q.83(a) 3 Q.83(a) QB3(b) a5
6. Foods

6.1 Meat Q7 Q.B1(d) 3.5
2k, cheese, oghur B - « o N - N s
6.3Fish Q. B2 (a)(b) . ). Q. B2(a)(b) - - Q. B2(a)(b) 6
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Q5,8 . . 3
6.5Eggs QB2 Q.4 Q.B2 . 3 3.5
6.6 Fruit & Vegetables QB2 Q.B2(a)(b) Q.B2(a) 4.5
7. Meal Planning and Preparation
7.1 Soups and Sauces Q6 15
7.2 Heat Transfer Methods Q7 Q6 - 1
7.3 Cooking Methods 3 Q.8Q.B1(b) Q9 - Q2 Q.B3(b) Q6 Q.82(b) 6
7.4 Food Preservation Q.6 Q.B2(b) Q.B3(a)(b) Q.B2(c) Q.7,B3(c) Q.B3(b) . Q.B3(a) Q. B2(b)(c) 115
. amily ]
8.1 Resource Management Q.10 Q.84 a5
8.2 History of Family Development Q.B5(a) -- QB5(a) Q.B5(a) a
83 Family Structures & Functions Q.85(b) Q.81 (d), B4 (a) BS (b) Q.85 (b) Q.85 QB5(b) QsB Q.B5(b)(c) | Q.5(a)(b) X X Q.B5(b)(c) 16
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8.5 Family As A Caring Unit Q.B5(a) (c) _- Q.B5 QB5(c) Q. B5 (a)(b) 3 Q. B5 (a)(b) Q.B5(b) . 1
86 Marriage Q.B5(c) Q.85(a) 5
9. Household Finances

9.1 Saving Q1 Q.B4(c) Q.B4(b) 3
9.2Income & Expenditure Q1 Qu Q.10 Q.10 35
53 Toxand nurance a0 as - - 25
9.4 Housing & Mortgages Q13 Q1 Q.84(a) (b) X Q.10 Q -- Q11,84 3 75

9.5 Household Budget Q.B1(d) )y 3 b Q.10,B4(a)(b)|  Q.Bi(b) 3 QB4 Q.B4a)(c)

10. Household Appliances

10.1 Technology In The Home Q.B4(a) Q.B4(a) Q.B4(a)
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102 The Microwave

103 The Fridge Q12 Q.10
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12, Textiles Q1 Q10 Q9 Qu ‘ Qu Qu Q10
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