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Marking Criteria:
 We expect the learners to write minimum one well expressed point in three lines against each allocated mark. This means one needs to write 15 lines with 5 well expressed points to get high grades for a 5 marks question.
For high grades use examples and illustrations where appropriate. 
	Question 1
I. Large amounts
II. 9 calories per gram 
III. Liver and can later be used for energy 
IV. Constipation 
V. Fruits vegetables and whole grains 
VI. Amino acids
VII. Fats
VIII. Polyunsaturated fatty acid
IX. Allure is E110
Sunset yellow is E129
X. Low in that nutrient

Short question 

I. The nutritional panels informs and describes the amount of nutrients that are in a product, this helps the consumer to make healthy choices
II. Protein is hard to digest because it contains nitrogen atoms; so when we digest this the body takes the nutrients needed and then the rest sits in the digestive system and can be bad for us as it acts  as a feed for bad bacteria in the gut
III. Essential amino acids are what your body needs to help tissue repair protein synthesis and there are a total of 9 amino acids
IV. Non essential amino acids are those that are produced by the body therefore they are not essential to consume in the diet
V. Fat soluble vitamins are those consumed that dissolve in fats or oils. These are usually stored in the fat tissues of the body 
VI. The difference between carbohydrates is one is complex and one is simple.  The simple carbohydrate is usually found on labels which include natural or unnatural sugars.  However complex carbohydrates are those that are starchy and the body will consume more energy from these type of carbohydrates 
VII. Omega 3 acids is the polyunsaturated fats found in food products naturally so for example fish nuts and grains are the top producing omega 3 acids.  These are essential part of the diet as they are needed for brain development and neurological development in young children 
VIII. The functions of starchy food are for the body to take the nutrients from the food and turn them into energy, which will be the main source of energy 

Question 3

Antioxidants 
These are used to help preserve the shelf life of food on the shelf preventing them to become sour tasting or off


Cholesterol 
[bookmark: _GoBack]Some fat consumed in the diet is a small form of cholesterol. Many people don’t need to worry about cholesterol although some may need to for health benefits 


Emulsifier 
These have a couple of benefits one of which is to act as a stabiliser to help food to stop separating.  The other benefits is it allows food to have a consistent texture or a gelling texture 
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