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14. Understand the relationship between textual features and devices, and how they can be used to shape meaning for different audiences and purposes

Textual Features are the way in which a writer makes text stand out to the reader. They can make text easier to understand. The different textual features can be used for different reasons.
This table outlines some of the textual features a writer might use and why they might use them. 

	Textual Feature
	Reason a writer might use it

	Bold text
Underlined text
Highlighted text
	To make the words stand out and catch the reader’s attention. 

	Italic text
	To make something stand out, or if used in a quote to highlight that it is not the writer’s words being used. 

	Images
	To give a visual representation of the text and to grab the reader’s attention.

	Emojis   
	To demonstrate or emphasise the writer’s emotions.

	CAPITALISATION of words or phrases
	To make something stand out, or to demonstrate shouting or urgency/importance. 

	Larger font sizes
	Makes the text stand out and grabs the reader’s attention. 

	Smaller font sizes 
	Draws the reader away from the information, for example, terms and conditions. 

	Different font colours
	Can show different things for example blue words on a website show a hyperlink that the reader can use to find out more information.
Red text might indicate something is important or urgent. 

	Different font styles
	Different font styles can help to show who the audience of the text is and the formality of a text. 







Using the information provided on page 2, answer the following questions.

Question 1 
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Question 1 

Write your answer in the table below.

	Textual feature
	Why the writer has used the textual feature

	

	

	

	

	

	

	

	

	

	

	

	




Question 2 

	








Why might the writer have used red text in the following extract?
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Question 3 

	








State two textual features found in the extract below. [bookmark: _Hlk114640251]EXAM TIP: When a question asks you to ‘state’ something, you 
only need to identify the features. You do not need to give an 
explanation why it has been used. 
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Question 4 

	








Name a textual feature found in the extract and state how this reinforces meaning.  EXAM TIP: When a question asks you to ‘state how this 
reinforces meaning’ you need to say why the writer 
has used that feature.
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Your functional skills exam 

Your functional skills exams will consist of 2 papers. 
These papers will take place over the following time periods:

· Reading exam – 60 minutes
· Writing exam – 60 minutes

Further information on the format that your test will take can be obtained from your training provider. 


Hints and tips 

· Find out what format your exam will be in. It may be paper-based or on-screen. 
· Plan what you are going to revise in advance. Do not leave it until the last minute.
· Do as many mock papers as you can so you are prepared for the day. If possible, try to complete the mock papers following the same format as the actual exam.
· Find a quiet place to study and revise. It helps to sit at a table or a desk, do not revise in bed.
· Do not stay up all night revising the night before your exam. It is important to have a good rest, so you feel refreshed and ready to go.
· Read the question 3 times. The first time to ensure you understand what is being asked, the second time to get an understanding of what you need to do, and a third time to figure out exactly which English techniques you should be applying. 
· If you are struggling with a question, skip it and come back to it later. Try not to sit getting stressed about a difficult question, it will only waste exam time. Move on and come back to it after you have answered the other questions. 
· Take note of the number of marks available. This will give you an indication of how much information you should give in your answer. For example, 1 mark will need one sentence, or one piece of information and more marks will need you to give more detail in your answer.   
· When you have finished the exam, go back and check your answers. If you still have time remaining, use it to check your answers and when you have checked your answers check them again. 

[Type here]



[image: A group of light bulbs

Description automatically generated with low confidence]2


2
 
FSKL2EWBK Criteria 14. V1 Sept 2022
image1.png
e
-‘a‘c':ademy




image2.jpeg




image3.emf









image4.png
The costs of poor health and safety 6

Compensation - including legal
costs

Loss of production - if someone is
not at work due to injury o iiness

Treatment — first aid
Accidents
Prosecution - including legal costs

The benefits of health and safety

Asafer working environment
Fewer accidents

More productive workforce
Less chance of prosecution

Reputation - itis far easier to lose
agood reputation than itis to build
one

Pain, suffering and possible
disability for the injured party
we have amoral obligation to our
workforce to take all reasonable
precautions to prevent this

Z)

Less chance of civil action

Greater profits and improved
reputation

Lower insurance premiums

The most common causes of accidents and ill health #2)

in the workplace ar

slipsand trips

poor handling, lfting and carrying technique

falls from height
being struck by a vehicle

being struck by a moving
orfalling object

misuse or abuse of machinery
sharp objects

using harmful substances

horseplay
notfollowing instructions
noise-induced iliness

stress
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Microbiological .
€

hazards (bacteria)

Microbiological hazards include the:

(@ Contamination of food by bacteria, viruses and moulds |
(© Multiplication of bacteria within food

@ Survival of bacteria or other pathogens because
ofinadequate cooking or processing
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ENVIRONMENTAL FACTORS - these are associated with the area
inwhich we work and include safe floors,safe entry and exit
routes, noise, facilties, space, lighting, heating and ventilation.

HUMAN FACTORS  these refer to the behaviour and ability

of the individual, what we do and why we doit. The following

human factors can cause injuries:

« lack of knowledge - due to insufficient training or instructions

« lack of concentration ~ due to tiredness, complacency, boredom,
‘monotony or distraction. Drinking alcohol or long working hours can
contribute towards this

« horseplay - the workplace is not an area
inwhich to fool around

« lack of capability - sometimes, however
well trained, certain people can still not
dothe job safely

OCCUPATIONAL FACTORS - these are directly
related to the job or task and include the manual
handling of loads, use of equipment and the
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Spoilage commences in food as soon as tis harvested, taken from the sea or
slaughtered. Spoilage results from the action of bacteria, moulds, and yeasts.
Poor hygiene practices, including poor temperature control, inadequate or
unsuitable packaging and bad handling, result in damage and accelerate
(speed up) spoilage, as does pest infestation. Unlike food contaminated with
pathogens, the effects of food spoilage can be seen, fel, tasted and smelled.

Signs of SPOILAGE include:

© Off-odours
© Discolouration
© slime/stickiness
© Mould growth
€ Changes i texture, eg. dry or spongy
© Unusual taste, e.g. sour

© The production of gas

©) Blown cans or leaking packs

Packaging is very important to extend the lie of preserved foods, e.g. cans,
tetrapacks, bottles and pouches. Once opened, the food should be treated
as fresh and stored under refrigeration. Pasteurised food, smoked food and
vacuum packed meat should also be stored under refrigeration.

YOUR responsibility

To learn about bacteria and how they can be controlled.
To protect food from contamination.

To make sure spoilt or unfit food is not sold.
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