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Identify the menu which contain nutrients in their

correct proportion.
A Special
B Complete
C  Appropriate
D Balanced

Another name for the protein in cheese
A Caseinogen
B Collengen
C Myosin
D Gluten

Butter and margerine easy to detect in food are
known as :

A Secret fats

B Visible fats

C Realfats

D Concealed fats

The main nutrients that supply energy to the body
are ; 7

Protein, vitamins, fats and oil

Carbohydrates, proteins, vitamins

Protein fast and oils, carbohydrates

Fats and oil, mineral, water

oo w»

A cooking method that uses vapour is ;
A Frying

B Steaming

C Boiling

D  Grilling

Another name for fruit sugar is :

A Glucose

B Galactose

C Lactose

D Fructose

Identify from below fat-soluble vitamins

A AB.CD
B A,B,EK
C ADEK
D AD,BE

An adult form of rickets is known as :
A Ricket

B Osteomalacia
C Osteoporosis
D Beriberi

Which of the following works with calcium to build

strong bones?
A VitaminD
B Vitamin C
C Phosphorus
D Iron

10.  Select a conservative method of cooking
A Boiling
B Deep frying
C Roasting
D Steaming
11. kidney, tripe, liver, heart are also known as ;
A Beef
B Mutton
C Offals
D Veal
12, It prevents constipation and adds bulk to food
A  Carbohydrates
B Fibre
C Vegetables
D Fruits
13. Choose a nutrient dense food :
A Boiled yam
B Boiled rice
C  White bread
D = Brown bread
14. Most vegan diets are deficient in :
A Vitamin B12
B Phosphorus
C VitaminD
D Calcium
15. This additive prevents separation in mayonnaise
(salad cream)
A Emulsifier
B  Solvent
C Humectant
D  Anti-oxidant
16.  The best way to store an opened canned food is in a ;
A Closed pot
B Plastic container in a fridge
C Kitchen shelf
D Refrigerator
17. Meat from a matured cow is called :
A Veal
B Mutton
C Beef
D Bacon
18,

An equipment that helps to chill food and keep it
fresh longer.

A  Freezer
B Food processor
C Cooler

D Refrigerator
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28.

Waste products is removed from the body by a
19. Identify the deficiency discase of retinol processp called O
A Beriberi A Defecation
B Ricket B Excrela
C Osteoporosis C Excretion
D Night blindness D Feaces
20, Diverticulitis a diseasc that affect the large intestine 29 Absorption of nutrients occurs in which part of the
is linked to a diet digestive system ?
A Low in dietary fibres A Stomach
B Highin dietary fibres B Ileum
C Highin vitamin A C Large intestine
D Lowin vitamin D D Duodenum
21. Eating lots of sugary foods can cause : 30. A nutritional disorder also known as wasting
A Diabetes A Marasmus
B  Hepatitis B Kwashiorkor
C Dental cavies C Beriberi
D  Coronary heart diseases D Pellagra
22. Sugars found in milk are called 31 Food eaten by particular people in a particular area
A Glucose is called ;
B Lactose A Special food
C Maltose B  Area food
D Fructose C  Village food
D Staple food
23, A condition where nutrients are not absorbed in the — 3
body after digestion is known as ; AQ Protein in meat is cled
A Coeliac disease A Elastin mucin
B  Mal-absorption B Myosin
C Enzyme deficiency C  Ovalbumin
D Lost of appetite D Gluten
N The end product of protein digestion is 33. Which of these nutrients protect the body against
A Fatty acid diseases ? _
B Glycerol A Proteins and fats
B  Carbohydrates and minerals
C Glucose T :
D Amino acids C Vftamfns ang mmel.'als
D  Vitamins and proteins
25. Identify an enzyme that digest proteins in the 3 Rickets is a deficiency disoase of
stamagh A Calcium and vitamin D
A Pep kS B Iron and phosphorus
B e C Magnesium and vitamin D
G\ s D Phosphorus and floride
D Amylase
- — 35. Lack of protein in the diet leads to
26. Choose a nutrient whose function is to supply the A Beriberi
body wit.h hgal and energy B . Musasums
A Vitlaming C  Malnutrition
B Caxbc?hydrales D Kwashiorkor
C Proteins
D Fatand oils 36. They are made of many monosaccharide units.
S ligosaccharid
27. Carbohydrates are absorbed in the body in the form ‘S Solﬁsacchan‘ de:s
of C Disaccharides
A  Galactose D Monosaccharide
B  Sucrose
C Glucose
D Fructose
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37. A person suffering from lactose intolerance should 44. Someone recovering from an accident or operation
avoid is called a/an :
A All dairy products A Invalid
B  All cereal products ' B Handicapped
C All fruits - C Convalescence
D All meat products D Sick person
38. Identify a trace clement 45, A biological change which occurs with ageing is ;
A Phosphorus A Firm skin
B Calcium B Memory loss
C Ilodine ‘'C Longsight
D Sodium D Insommia
39. An additive used to prevent the separation of 46. Which of the following are macronutrients ?
ingredients A Calcium, carbohydrate, cobalt
A Garnishes B Protein, carbohydrates, fats and oil
B Lecithin C Vitamin, mineral, dietary fibres
C Colourant D Vitamin, mineral, dietary fibres
D Thickener :
47. The smaller units that make up protein molecules
40. Pastries baked without a filling are called are known as
A  Grilling A Fattyacid
B Braising B Glucose
C Barbecuing C Starch
D Bakeblind D Amino acids
41. The raising agent used in sponge cake is : 48, Foods that can spoil easily are said to be
A Baking soda A Non-perishable
B Yeast B Resistable
C  Cream of tartar C  Perishable
D Eggs D Non-resistable
42. A deficiency disease of calcium neglected at youth 49. Removing ice from frozen foods is also known as
that manifest at old age is A Frosting
A Ricket ; B Thawing
B  Osteoporosis C Softening
C Marasmus D Refined

D Kwashiorkor

50. Food suitable for diabetics

43. Identify a disease that causes the enlargement of the A Fruits and vegetables
veins in the lower rectum. B Carbohydrates
A Haemorrhoid C Flavoured drinks
B Hernia D  White sugar

C Appendicitis
D Diverticulosis

STOP GO BACK AND CHECK YOUR WORK
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