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Question 1 Multiple Choice Questions

i. Answer- B

ii. Answer- B

iii. Answer- C

iv. Answer- B

v. Answer- B

vi. Answer- A

vii. Answer- A

viii. Answer- B

ix. Answer- a) E129  b)E110

x. Answer- C

Question 2 

i. Answer:   Nutritional panel on backside of the product provides the nutritional breakdown of the food like the amount of energy, protein, carbohydrates, sugars, fat, dietary fibre and sodium. This information is useful to make healthier choices about food.

ii. Answer:   Extra proteins in our diet are always difficult to digest, especially with the peoples who are having digestion problems because improperly digested protein can sit in the intestine where it can putrefy and feed putrefactive bacteria.

iii. Answer:   An essential amino acid, or indispensable amino acid, is an amino acid that cannot be synthesized de novo by the organism, and thus must be supplied in its diet. Five amino acids are dispensable in humans, meaning they can be synthesized in enough quantities in the body. They are nine essential amino acids in total.
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iv. Answer:     Nonessential amino acids are amino acids made by body from essential amino acids or normal breakdown of proteins. There are 12 nonessential amino acids: alanine, asparagine, aspartate , cysteine , glutamate , glutamine , glycine , proline , serine , tyrosine , arginine and histidine.

v. Answer:   A vitamin that can dissolve in fats and oils. Fat-soluble vitamins are absorbed along with fats in the diet and can be stored in the body’s fatty tissue. They come from plant and animal foods or dietary supplements. Vitamins A, D, E and K are fat-soluble

vi. Carbohydrates are classified into two types: simple carbohydrates and complex carbohydrates. Simple carbohydrates are composed of small molecules generally monosaccharaides and disaccharides and complex carbohydrates are larger molecules which are broken down to monosaccharaides.

vii. Omega-3 fatty acids are unsaturated fatty acids of a kind occurring in chiefly in fish oils, with double bonds between the carbon atoms that are third and second from the end of hydrocarbon chain.

viii. Starchy foods are an important source of energy. After they are eaten, they are broken down into glucose which is body’s main fuel. Starchy foods provide important nutrients to the diet including B vitamins, iron, calcium and folate. Starchy food can also provide fibre which is needed for good digestive health and help in lower risk of hearth disease, stroke, bowel cancer.
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     Q 3 SHORT NOTES

a)   Antioxidants are substances that may protect body cells against the effects of free radicals molecules produced when our body breaks down food or is exposed to tobacco smoke and radiation. The best antioxidants source are fruits and vegetables for examples raspberries, blueberries, apple etc. Antioxidants are good for heart health and help to lower the risk of infections and some forms of cancer.

b) Cholesterol is a compound of the sterol type found in most body tissues. Cholesterol and its derivatives are important constituents of cell membranes and precursors of other steroid compounds but a high proportion in the blood of low-density lipoprotein is associated with an increased risk of coronary heart disease. Cholesterol is important to make hormones like oestrogen, testosterone and adrenal hormones and help the metabolism work efficiently. 

c) Emulsifier is a substance that stabilizes and emulsion, in particular an addictive used to stabilize processed foods. Polyglycerol esters, propylene glycol esters, sucrose esters, Surbiton esters and polysorbates are the most common food emulsifiers derived from fatty acids. They also act as preservatives because they prevent the food from breaking down and spoiling.


                                                        




