HOME SCIENCE MARKING SCHEME FORM 2
1. – Making and selling food stuffs.
· Making and selling soft – furnishings articles.
· Cleaning clothes and house at a fee
· Buying and selling clotes and accessories.
· Beauty related activities e.g pedicure, manicure e.t.c (1x5 = 5mks)
2. This is the art of keeping oneself healthy and the environment clean.(1x1 = 1mk)
3. Sebaeceaus gland – It produces an oil known as sebum which collects and forms acne on the skin surface. 
Sweat gland – It open the pores which exretes sweats which is excess salts and H2O in the body.(1x4 = 4mks)
4. a) Toothbrush – cavities.
b) A comb – Dandruff.
c) A towel – skin rash.(1x3 = 3mks)
5. i)Check the expiry date.
ii) Check the ingredients used in preparation of the cosmetics.(1x2 = 2mks)
6.i)Breaking of the voice.
ii)Chest brooden.
iii)Hair grows in the chin and cheeks.
iv)Hair grows in the armpits and groin.
v)They may develop acne.
vi)They grow rapidly.(1x6 = 6mks)
7)Define first aid – This is the first help or assistance given to a casualty or an injured person before taking him/her to the hospital.(1x1 = 1mk)
8)Drug abuse – This is the use of medicine without prescriptions from the doctor leading dependency and addiction.
Drug misuse – This is the use of drug for purpuses other than intended purpose.(1x2 = 2mks) 
9.i)Bandage.
ii)Clinical thermometer
iii)Cotton wool
iv)Safety pins.
v)A pair of tweezer’s.
vi)Small pair of scissors.
vii)Antiseptic.
viii)Sterile gauze.
ix)Triangular sling.(1x7 = 7mks)
10. Buying a house
Building a house
Renting a house (1x3 = 3mks)
11.i)The cost
ii)Value of the house.
iii)Location of the house
iv)Family requirements.
v)Orientation
vi)Construction.(1x5 = 5mks)
12.Large kitchen equipment – cooker, microwave oven, refrigerator e.t.c.
Small kitchen equipment – potato peelers, egg whisks, baking tins e.t.c
Time/labour saving equipemts – food mincers, food mixers, blenders.(1x3 = 3mks)
13.Food hygiene – Refers to the practices that safeguard against food contamination which may lead to food poisoning and spoilage.(1x1 = 1mk)
14.i)It is a strong fibre 
ii)It is absorbent.
iii)It catches fire readily
iv)It takes in dyes readily
iv)It is non – resistant to moth and mildew.
v)It is good conductor of heat
vi)Does not hold a generate static electricity.(1x5 = 5mks)
15.i)Baking
ii)Roasting (1x2 = 2mks)
16. i) It may be difficult to keep the compound clean.
ii)Pests can easily crawl from one unit to another.
iii) It walls are not sound proof; noise from neighbourhoods can be disturbing.
iv)Climbing staircase can be tiring; for the elderly and children.(1x4 = 4mks)
17. i)To defrost frozen foods.
ii)To cook foods.
iii)To reheat foods.(1x3 = 3mks) 
18. Temporary stiches – These are stiches worked on fabrics just to secure and be removed after working permanent stitches.
Permanent stiches – These are stiches worked on garments or fabrics to give a desirable effect.(1x4 = 4mks)

SECTION B
19. i)If you notice someone drowning, rescue the person or call out for help.
ii)If the victim has stopped breathing, act immediately,Administer mouth – to mouth resuscitation (breathing) as soon as possible.
iii) Once out of water, wipe any foreign matter visible in the mouth with fingers wrapped in a piece of clean cloth.
iv) Ensure that there is no foreing matter in the victim’s mouth.Mouth – to – mouth breathing should be done gently in young casualties to avoid putting too much air in their lungs.
v) To get the water out of the victim’s chest, let the patient lie down with the head lower than the feet. Press the belly with strong jerks. Then continue administering mouth – to – mouth breathing.
vi) You can also administer ‘Back pressure – Arm Lift’ method or ‘ Chest pressure – Arm Lift’ method or artificial respiration to facilitate breathing as well as ejection of water from the stomach.
Whichever method is used, repeat it 12 times per minute. Check for any stomach contents in the mouth frequently and keep wiping the mouth clean.
vii) Keep wiping the mouth clean.
viii) After the victim is fully conscious, treat for shock.
ix)Seek medical assistance. (2x4 = 8mks)
b) R – rest
I – ice
C – compress
E – Elavate (1x2 – 2mks)
c)






 
(2x5 =10mks)

SECTION C
20. i) Oxidation of chemicals present in fats or fatty foods.
ii) Chemicals present in pesticides and herbicides sprayed on fruits and vegetables.
iii)Rancidity of food; decomposition of fats.
iv)Action of enzymes in fruits make them overripe.(2x3 = 6mks)
b) – Wear protective clothing to prevent contaminants from outdoor clothing from coming into contact with food.
- Hands should be washed with a soft scrubbing brush in ward soapy water and dried with a clean towel.
- Bad habits such as smoking, tasting food using fingers or other activities should be avoided.
- Persons suffering from waterborne diseases should not handle food.(2x4 = 8mks)
c)i)Dry mobs
ii)Polishing mobs.
iii) Damp mobs.
iv)Wet mobs.(1x4 = 4mks)
a)   Dining table
Dining chairs.(1x2 = 2mks)
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