how to be a successful level 3 internal assessor

0:08
Hello, everyone, and a very warm welcome to today's Global APD Submit section on how to be a successful Level 3 Internal Assessor.

0:18
Thank you so much for taking the time to join us.

0:20
Before we dive in, just a quick bit of housekeeping.

0:24
First, you will notice that there is AQ and a tab at the top of the check box.

0:29
If you have any technical problem or question, please close this in the check box and a member of WSCT team will be able to help you.

0:37
Second, the section will be recorded and share with APP main content within the next few days.

0:43
The last point is that your feedback is very greatly important to us.

0:47
So at the end of the section, please take a moment to complete the feedback poll located under the poll tab.

0:54
And that's all for the housekeeping.

0:56
I'm excited to introduce today's speaker, Edward.

1:00
Edward is our Level 3 portfolio lead from the qualification team, and he's just the right person to walk us through this topic and and share with us some great tips.

1:10
So over to you, Edward.

1:12
Thank you much and good morning from London and good afternoon for all of you.

1:21
I'll probably start by introducing who the qualification team are.

1:24
You often don't have any direct contact with us.

1:27
It's myself, the Zook, Kevin and Sarah.

1:29
We are the Level 3 qualifications team.

1:31
We are responsible for everything that is internal assessors, the training, the support, the monitoring and the policing of best practise.

1:40
We also write the exam papers are responsible for the creation of the exam side of Dusty as a business.

1:50
Our contact is Level 3 qualifications at dustyle-vel.com.

1:54
We are here to help if you ever need us.

1:57
We come from a fairly live background of teaching AP PS internal assessors.

2:03
We've been there, done it ourselves, so we understand the challenges you will face.

2:10
So today we're going to be discussing the role of the Internal Assessor.

2:16
So term assessor is an important part of the business, is the only part of the business that WC does not directly control in terms of examinations.

2:24
So without you, there can be no Level 3 qualifications.

2:27
So thank you very much.

2:29
The role itself insists of selecting the exam lines, keeping the exam lines secure both before and after the exam, creating the marking keys and marking of the students exam scripts, recording of results and then working with your exams officer to ensure that all exam packs are properly returned to postage so we can issue results.

2:52
So when you begin as an IA pre exam process is about 5 days for exam, you will receive your TEB, your tasting exam booklet and this gives you a guide of what to purchase, whether it be a red white wine and what we expect from those wines.

3:10
Now when you choose your wine, we'll go into some detail of what to do if there's challenges.

3:13
But the wine must be on the syllabus.

3:16
It must feature in the textbook, the one of the principal wines of the world's.

3:20
It should never have featured in the students course directly.

3:24
So if you're teaching a group of students in Group A, they cannot have the same exam wine in their course as they feature an exam.

3:30
But you can use an exam wine for a different course.

3:35
Try and use a wine that you are familiar with.

3:41
If you've tasted the one before, you'll know how he expects.

3:44
Wines do evolve in different vintages, they show better or worse at certain times.

3:49
Make sure you know what your wine is to expect so you're not surprised on the day of the exam and aim for the most typical example.

3:57
You want to try and create a nice, clear, easy example for your students to pick.

4:02
For example, in New Zealand Marlborough Sauvignon, the classic wine of its type, they are increasingly starting experiment with oak use.

4:11
This is almost always old oak and it's purely for texture.

4:15
But oak is creeping into these wines.

4:16
You should never show an oak Sauvignon from New Zealand.

4:19
It is not what students are expecting.

4:23
Nice clear examples, for example, houses, grand crew readings almost always have some leads age, but this isn't large old oak barrels, tug and tartrapes and there's no flames at all in any of them.

4:39
There's no stirring, but every now and then you might find an example that does.

4:44
You shouldn't use something like this, it's just going to throw students off and potentially confuse them.

4:48
Don't want to do in the exam?

4:52
Talk to your colleagues.

4:53
What wines have been shown particularly well, what are they using at the moment and what do they think is a good wine?

5:00
Now we understand that sometimes you cannot find a wine that perfectly fits the brief.

5:06
In the tasting exam booklets.

5:10
There are certain mark constraints.

5:11
Some some wines are easier and harder to find.

5:14
If you cannot find a wine that exactly matches the tab, this is not a problem.

5:18
You have a cover of choices.

5:20
If you just know you can't find it when we send out a TAB slide beforehand, you can get in touch with the exams team or ask the Level 3 provocations and we can either reissue a tab or we can give you some advice of what to do.

5:32
But we also know that sometimes you try a wine on the day of the exam and suddenly realise it's not quite fitting the bill to the tab.

5:40
And again, not a problem.

5:42
Here you will find under the purchase key a comments box which looks a bit like on my slide.

5:47
Here you can just give us detail of why you have to deplete an example given you've chosen to told to choose a simple wine but actually tasted it and realised it wasn't simple.

5:57
Not a problem, just let us know in the comments.

6:00
Same as if you have a wine where we pre select low tannins and you've been told to get a low Tanner of wine but actually the only wine you've tried you've realised is more medium tannins.

6:10
Again, adjust the key to reflect the wine in the glass, not make the tail students the wines they're tasting.

6:20
That is what your key should reflect, not what you're told to buy.

6:25
If you cannot find the correct example of the day, we understand that sometimes things taste different.

6:30
If you expect or you just can't find the wine, it's not a problem.

6:33
Just let us know and use the comments section.

6:39
So on the day of the line day of the exam, you need to taste the wine inside where it's faulty and appropriate for the exam.

6:45
Meaning it is a good example of its type.

6:48
And here's the textbook.

6:51
Must taste no more than two hours before the exam.

6:54
If you taste any earlier in this there is a chance the wine could degrade and the key grade might be different.

7:01
The wines the students taste, it is unfair on them.

7:04
You have a 2 hour window price exam.

7:07
All exams wine must be tasted at this point, tastes somewhere secure and quiet.

7:14
You are creating a key for your students.

7:16
It needs your full attention.

7:18
If you try and multitask you will find there are problems.

7:22
You miss something and once your key is finished it is finalised.

7:27
Once the exam begins you may make no further changes to your key, it is locked.

7:34
You're happy with ones, you need to count them into neutral glass bottles.

7:38
By this we mean a clear bottle with no logos and no branding on it.

7:45
They must be glass bottles or clear plastic for the exam and you may not cover up the bottles in the exam with bags or paper or tape them up.

7:56
It is very easy for a student to see the neck of the bottle or see through the bottom and see what a wine is.

8:03
Even if you've used a different bottle.

8:05
That will just confuse the further.

8:06
They may think it's one line and right about that rather than the wine they actually taste.

8:11
It must be clear bottles also.

8:13
That means those exam wines are now secure.

8:16
They are counted peculiar bottles.

8:18
One will always be white, one will always be red.

8:21
Therefore, if you are not present for the exam itself, you do not have to invigilate, though I know often you do.

8:27
Someone else can select those wines and pour them, and no, they are secure.

8:31
There's no chances of the student finding out what the wines were.

8:35
Make sure you dispose of the bottle securely as well.

8:40
You will need about a bottle per 10 students Max.

8:44
We suggest if you're going to have a larger cohort of students exams you will have multiple bottles and if you have multiple bottles you need to make a blend of the bottles and taste that and that is what you based your key on so everyone has the same sample.

9:00
Make sure you have a backup supply if you think to be open.

9:04
But wine is governance corked.

9:05
You may not use it in the exam.

9:07
You may never show a faulty wine.

9:10
Therefore have a Plan B because the one you selected is not appropriate.

9:18
I'd also suggest check exam papers at that point that they are stapled together, they are in the right order.

9:26
We often see wine one which by convention was always white and white, too red, mixed up or taxed the way around.

9:33
Not a problem because it's clear in in exam what the students talk about a red or a white wine.

9:38
But it's just good practise to make sure it's legible and it can read the questions and the prompts on exam when you go to create your marking key.

9:49
Sometimes we find challenges.

9:52
It is a human skill and there are a number of problems we often see from assessors.

10:00
First, we'll make sure you do it before the exam again.

10:02
I repeat, you must complete your marking key before the exam begins.

10:07
You make make no changes after this time.

10:11
Checking your work is an important stage.

10:15
Do here make sure you have not missed anything.

10:18
We often see elements of the marking key just left blank, no facility circled.

10:25
We don't know if you mean high or low or reading plus because it's just a tiny blank and if you miss anything in your marking key and you submit packs back to the WCT.

10:35
We will have to remark the papers once we've found out what those missing bits are, or errors and errors sadly lead to delayed results to the students.

10:44
It can lead to charges to APP for remarking, and it can lead to sanctions against yourself to the lesser, up to and including suspension for repeated mistakes.

10:55
We want to avoid those, but if there are problems in the keys, we almost always have to remark everything, which means we probably will have to charge us.

11:05
The most common error we see in marking keys is that double circling.

11:11
You may only do this twice per Y, as in guidance on page 7.

11:16
The textbook.

11:18
The Intelligence handbook may do this on 2 lines and only two lines Errors come normally when you're completing P, people double circle everything they think might be a borderline to the acidity, could be passing higher circle that tan levels could be million plus, could be higher Circle that and they go through and they double circle everything.

11:40
Then they go back and rub out the options.

11:43
Well, you flip back and forth pages, it's really easy to miss something and you find there are three or four things double circled.

11:50
If this is the case with qualifications, we'll have to reach out to you and ask you which elements you remove or we will remove for you.

11:57
We will then have to remark all papers again and again there will be charges.

12:03
Our suggestion guidance is just pick one option for each line as a starting point.

12:09
This should be what you should be able to do for most wines.

12:13
You've picked a good clear example and save in your blog, for example, is going to have a set of highest.

12:17
It's reasoning.

12:18
It's probably going to have a higher city.

12:20
Try and avoid those that are medium plus.

12:22
It's nice clear example of its type of category.

12:26
Avoid selecting medium if it's high.

12:29
Be clear on your choices because the Y should be clear as well once you've selected them all.

12:38
If you then want to choose to have an extra circle, if you think that could be some interpretation of where the Tanner levels lie, whether it's lower than minus, then you can add the next step you have to, but you're starting should be point just picking one option.

12:55
The next best comment area we see is simple wines.

12:58
For the purposes of WCT, we define what a simple wine is wine that you'll find.

13:06
So I would find more than five to seven descriptors from 2:00 to 3:00 clusters.

13:10
You will often be told to select a simple wine on your purchasing key.

13:15
There is at the end of the tab a box like on the screen below it says is the wine simple?

13:20
If it is circle, circle it if you need to deviate for this.

13:24
So for example, you think the wine has about 7 descriptors, but it's not simple.

13:29
Add this in the comments section, right?

13:31
Don't think wine is not simple.

13:33
You will then need to mark it as the wine is not simple.

13:36
If we give you guidance that's in the person key that the wine is to be simple and you select a limited number of descriptors, we will consider that wine to be simple even if you've not marked as such.

13:49
And we may go back in, remark everything and adjust overall grades accordingly.

13:54
If any doubt, be clear in your market key.

13:58
Use the comments box to explain why you've picked an option.

14:01
If there's guidance there, we know why you've done something.

14:03
And this would reflect the language of the classroom we expect.

14:06
Then we will verify and these results accordingly.

14:18
A simple wine, for example, might be a peanut vision.

14:22
You might find it has apple, Peach and they're struggling to find more things.

14:30
The wine is there simple and students will be credited for saying on both from the nose and a palate A muscular with no leads agent.

14:38
Also, again, if you're struggling to find these you're not sure, always reach out to us and we can advise guidance.

14:49
Once you have finished your Martin teeth, reread it.

14:52
Is it logical?

14:54
We often see wines that are described as youthful but a high number of tertiary elements circled and identified.

15:02
Or conversely, a wine is developing and there are no tertiary elements listed on their key.

15:08
This doesn't make sense.

15:10
As WC describes and as a student should be taught, a youthful wine will be prime dominant, developing wine will have primary and tertiary elements and a fully developed wines is going to be tertiary dominant.

15:23
If your inclusion state match this, then we're going to come back to why is this case.

15:30
Give comments if you need to.

15:32
Same as if you've selected high intensity, high tanning, high structure, lots of flavours, but you only list the wine that's good or very good.

15:41
We'd like to know why it doesn't quite match up.

15:46
The key on the page does not reflect your own final conclusions.

15:50
These should be nice and clear and logical for the student because this is what they should be taught and expect to encounter in the exam.

15:57
Remember that a good wine is a positive, very good, better than that and outstanding.

16:09
Remember to keep up your tasting skills, Taste, taste and taste.

16:13
Practise with your colleagues and collaborators.

16:17
You all done your diploma when you had sunk in your tasting calibration with the teacher who would have eventually done that through the WST but can keep on working it with your colleagues.

16:27
Taste of them.

16:27
Attend trade events going to the other educators in their classroom and take more wine exams.

16:34
I will often find myself I will go down and sit in exams as a student student just for the experience and to remember the pressures of exam classroom so I can continue our empathy as I mark my students so I know how they feel.

16:50
Keeping up your taste and skills will help you create better.

16:55
Once you've created your keys, the exam has happened.

16:58
You will then need to mark the scripts.

17:01
At this point you need to change your mindset.

17:05
You are no longer an educator.

17:06
You can think yourself an examiner part of art effectively.

17:10
You need to have a completely different outlook on the work you're doing.

17:16
When I used to teach and I used to mark, I used to change rooms.

17:19
If I couldn't do that, I'd physically change my jumper or an outfit, or leave and come back in.

17:24
Because the skill is different.

17:27
You have to mark fair evenly, without prejudice and without any knowledge of those students who effectively need to become a robot.

17:35
You can only mark what is in the page in front of you.

17:38
If you have a student, they will say one thing, but being another, you can't mark them on that.

17:43
You can only mark what they write on the page.

17:45
You cannot interpret.

17:47
For a student, this means it's black and white, it's correct or it's incorrect.

17:53
There's no other option.

17:55
Please, please use a different coloured pen when you mark.

17:58
When we review all tasting scripts and candidates with pencil and you've also written pencil, sometimes it's really hard to see whether your cross is a plus for their medium plus acidity or for your minus.

18:11
And we don't know who is writing what.

18:13
When you are marking you are also one grading the student scripts but also creating a framework so the verifier can check the work and then we can release results quick.

18:26
We suggest when you mark, mark all the white ones first, then all the red ones.

18:32
This will help your accuracy and your speed of marking.

18:35
Try and do all the whites in one go before you take a break.

18:39
You need to get a rhythm when you mark.

18:42
We also see often the 1st 5 scripts are marked really well and then errors creep in further down the line with marking.

18:49
This is probably because you're not referencing the marking key throughout.

18:54
You might remember what the scriptures the student use on your key, what students write, but you can easily miss something.

18:59
It is a human skill.

19:01
We understand that errors happen, This is why we verify such a high volume of scripts.

19:09
If you have any challenges of marking, please do reach out to us.

19:14
If you're not sure whether you should credit a mark or not, pick an option and leave some comments for us on the results page.

19:26
We will always look into it and if you ask for feedback, we can give it.

19:30
If you're not sure how to credit or not credit students response.

19:33
For example, the terminology used in the readiness of drinking.

19:39
Pick an option, highlight the script on the dot sheet, say qualifications.

19:43
Please review this.

19:44
Did I mark this correctly?

19:45
We'll look at it and we'll let you know where the line draws.

19:50
As you mark, you must try and be as accurate as possible.

19:55
We understand this is a human skill and mistakes do happen.

19:58
That's OK.

19:59
That's why we bear such a high volume, and we verify it quite vigorously at MCT.

20:06
But remember if it's not on the key you cannot credit it.

20:10
If suddenly you think well actually maybe the wine did have those flavours aromas it is too late.

20:14
Once you start marking the key is finalised.

20:18
We also asked could you please check your maths?

20:22
It is very easy as you're marketing the scripts to not add up correctly, both totalling each questions and the final totals.

20:32
Check your work.

20:35
Remember as you created your key, you were creating effectively a set of goal posts for students to score against.

20:41
You need to be consistent, but also you need to be fair and keep it as open.

20:47
Then student can have the best possible chances for success.

20:51
But when you mark, you are no longer their educator, you are their example.

20:55
You can only create what you have on your.

21:00
In marking a few of the common areas we see is not following the rules correctly.

21:04
If a wine has primary, secondary or a tertiary, these are laid out in terms as a handbook.

21:09
If a wine has primary and secondary and tertiary characteristics, a mark must go to each of these.

21:16
If they do not feature any valid descriptors from the tertiary section, they will be capped in the maximum amount that marks they have.

21:24
We suggest as you tick the papers and then take those ticks, the little P for primary security tertiary so you know what you've credited and that's five marks available on the nose and there are three marks available on the palette for descriptors no more than this.

21:42
Even if they've written 10 valid descriptors on the nose, they will only get 5 marks is very easy to accidentally currently too many.

21:49
Again, check your maths as you go.

21:57
Credit descriptors, not clusters, Clusters or group terms such as floral or oak.

22:04
The left hand side of the lexicon effectively are not valid in your exam and they cannot feature on your keys and they cannot be credited.

22:13
Only valid descriptors get logs.

22:16
Remember, if it's not on your key, can't award it.

22:20
When you're doing this.

22:21
Also make sure you follow the simple rule.

22:23
If the wine is simple as defined in purchase key and you agree it is you have less than 7 scriptures, then check you've credited simple from both the nose and palate.

22:35
Check your mass that you've tallied up marks correctly.

22:40
Marking errors happen, we understand that.

22:43
However, if we see some examples of very poor marking or repeated errors from an assessor or an assessor clearly demonstrating they do not understand the correct rules of how to mark as laid in the interns as a handbook, we will issue formal feedback letters.

22:59
Multiple of these can lead to charges and sanctions against yourself, up to including permanent suspension, but we will want to try and avoid these.

23:08
If you've left us a note in the comments section of you weren't sure about something, why they're a problem, we understand our challenges and we will help.

23:15
But again, reach out to us Level 3 qualifications accuracyglobal.com We are here to help.

23:22
Once you have finished your exam, you need to record your provisional routes on the candidates results form.

23:30
You write this on the left hand side.

23:32
You can also add comments on here.

23:34
We will read these.

23:35
So couple please check this one.

23:36
I'm not sure about their wording of the conclusions or I've credited this.

23:40
Is this OK?

23:41
Leave this note for there if you need us to look at anything.

23:44
Please also keep a copy of this page for your records.

23:50
Once Upon a time, we saw couriers almost never leave lose packs or scripts.

23:55
Unfortunately, since COVID, that does now sometimes happen.

24:00
If students had an exam and they've had a tasting, the only way we will know a student's performance is if you keep a copy of their tasting results to hand.

24:10
If that pack is lost, eventually they often arrive.

24:13
We've had packs book here six months later, almost a year later, but if it is lost we can issue results based on your initial marking.

24:22
If you have a copy, you can either keep a hard copy on site or I tend to take a scan and e-mail it to myself and have a folder with all of my exam numbers of historic results.

24:38
Once you've done this work with your exam offer so you sweep your return all packs.

24:41
Please send those back as soon as you can and the clock starts ticking to issue results once packs are returned to us.

24:49
But from a student's perspective, they feel they get results from the exam will start.

24:54
We do sometimes have packs returned 234 weeks after an exam.

24:59
The student then has already been waiting for weeks before we can start to verify and process and that can take us a few months.

25:07
Make sure you return all packs recorded and trackable delivery.

25:11
This cuts down packs being lost as you record your results in the candidates results form please please check your mass.

25:20
Check your mass, each question titled up correctly, all your ticks for each wine and for your total and have you transferred the correct total across to the right candidate.

25:32
Use their candidate number of numbers as well as their names if needed.

25:37
You may not discuss the exam wines or exam with anyone other than the exam officer.

25:42
You will often get students come to you and ask you what the exam wines were.

25:46
You may not reveal this to them.

25:48
The reasons are several.

25:50
Firstly, it sends the wrong message to the students.

25:53
They want to know what exams they had.

25:55
The Level 31 exam does not ask them to identify the why.

25:58
That is not the goal of the exam.

25:59
They want to know their identity, why they are focusing on the wrong things.

26:03
They will also almost always challenge your results if they Google the wine or look at the label of the wine.

26:09
Hey, they said it had high alcohol.

26:11
Well the important thing is they're calibrating to their assessor and their educators palette.

26:17
This reflects the past.

26:18
That's the fairest way to do exam.

26:20
Also, marketing teams often write wine labels and that is not always reflective of what is involved.

26:26
Make sure everything is stapled securely in the correct order when you return respects like much easier for us to process and speed up results issues.

26:39
So in summary, please, if you have any questions you ever have any challenges in finding exam one or creating a marking key or filling in the purchasing key or marking any scripts, by all means, please do reach out to Level 3 qualifications team.

26:53
We are here as a resource to use and to help.

26:57
And at this point, I would open to any questions.

27:06
Thank you, Edward.

27:08
Maybe our participants can take some time to gather your question.

27:12
For now, we have 3 questions here.

27:15
The first one is that if we use call buy, can we taste the wine earlier than two hours before the rules were written, prior to the Corvat resistance?

27:27
My advice is no, because most wines you're probably going to use for the exam are probably on the stelvin and the caravan Stelvin system removing the cap, putting a secure thing back on how?

27:38
Or the pivot system which breaks the cap and and it would be very expensive for you to use a caravan correctly for every exam one.

27:50
Yes this would preserve the wines but then how do you keep them secure?

27:54
Also you still need to can samples to be available on the day should there be any problems.

28:00
If you taste in advance and then come the exam day you find that actually the wine isn't as expected or the bottle got broken, there aren't going to be problems.

28:11
So our two hour window rule is there and that must be used.

28:18
OK thank you.

28:18
I hope the answer can fulfilled like what APP needs here.

28:23
So the next question is that like can we mark medium plus or height or acidity?

28:31
So if if this candidate is if you're new key, yes, you may select medium plus and high plus if that's two options you feel are valid.

28:41
The challenge I raised is if you use the same coloured pen, sometimes a cross or a tick looks exactly like a plus or a minus and it can be confusing verifier of what the student has written, but mark keys as you tasted them and credit invalid also.

29:01
OK so one more question here.

29:04
For wine that required tertiary aroma, what is the recommended minimum vintage or age, for example?

29:13
Should it be at least like five years or more than that?

29:16
Yeah.

29:16
So I think if you're picking a wine with tertiary elements, you're probably going to start seeing those creeping into wines about 3 years old onwards.

29:24
But the longer you pick the aged wine, the more obvious they're going to be.

29:28
If you can find a five year, eight-year, 10 year wine, then they're going to be clearer.

29:34
Examples of tertiary levels.

29:35
Anything that's just creeping in, there's a hint of tertiary, the student may miss it.

29:41
And if you've got it on your key, then therefore they must find some touch in their answers to get maximum marks.

29:47
So the more eggs the wine, the more obvious the touching.

29:51
I would just say three years plus is your minimum to start seeing touching on it.

29:56
That will depend on the wine itself and how it's stored.

29:59
But if you can pick something 5 or 8 years or even longer, you can have two.

30:05
OK, So we don't have more question.

30:10
So I think we have a good class today and I hope the contact oh, sorry, one more question, sorry.

30:18
So what can we do if the wine and the backup wine are both tainted has got tainted, they have an emergency, emergency backup.

30:30
Sometimes it does happen.

30:33
If you're This is why.

30:34
If you are available for the exam wine the day you're probably at your school, they're probably going to be some more wines to hand.

30:41
I know a number of you have the exams on the weekend.

30:44
Where is your closest wine shop where you can get another sample?

30:48
Because you may never show a 40 wine exam.

30:52
Worst case scenario, you'd have to postpone the exam.

30:54
Chat to us, tell us why.

30:57
But if you're there on the day, you'll probably have to grab a backup, backup backup bottle if needed.

31:03
OK, but they still need to follow the requirement to find a bag of wine.

31:08
Is that right?

31:09
Yes.

31:10
And if you but if you really can't worst case scenario, I don't think I've ever seen this once where some had seven court wines in a row, the whole company been tainted then wine exactly have to postpone.

31:24
OK, OK, OK, OK, we have one more question here.

31:28
So the student would like to write that the why is clear why tears Also some wrote too many aromas about why.

31:41
So is it mean tears tears legs?

31:44
They are happy to credit some many do that because they follow the full the full SAT.

31:48
Those are not valid for the exam.

31:50
So you can just disregard them.

31:52
But it's nothing wrong with writing them in.

31:53
Some people just like the rhythm of do it.

31:56
Yes, students write a large number of descriptors, so effectively credit the correct ones.

32:04
Ignore the incorrect ones unless there it is way too many, in which case flag that the WCT on the results form and we will review it.

32:14
Whilst there is no negative marking at Level 3, if we feel a student is trying to hedge the system, I write everything they can, including the whole lexical entirely.

32:24
They have not shown that they understand the why at all and we will remove marks or disqualify the students if we believe they are trying to play the system.

32:33
OK, but domestically we will action that on your behalf.

32:39
Please just flag it for us.

32:40
I wasn't sure how to mark this.

32:44
OK sure, sure.

32:46
Thank you so much and I hope that the content and answer from Edward can help everybody for running through the Level 3 exam as well as to help the IA to function their role.

32:58
So thank you everyone.

33:01
Thank you for Edward and Kevin's time for joining us today.

33:05
Thank you and hope everyone have a smooth exam in the future.

33:08
Thank you so much to your students and thank you.

33:11
Without you, there is no exam.

33:13
Yeah, thank you.

33:14
Thank you so much.

33:15
Thank you everybody.
