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Nutrition Facts

Serving Size 1 cup (2289)

Amount Per Saning
Calories 250 Calories from Fat 110

% Daily Value™

Total Fat 12g
Saturated Fat
Trans Fat 1.5

Cholesterol 30mg
Sodium 470mg
Total Carbohydrate 31g
Dietary Fiber g
Sugars 59
Protein 59

~Percent Daly Values re based on a 2000 caore dt.
Vour Daiy Values may be higher ot lover dopending on
yourcalore e

Calotes: 20002500
Toal Fat Lesstan 65 8og
satFat Lesstan 209 259

Chaestorol Lesstnan  300mg  300mg

Sodum Lossinan  2400mg  2400mg

Total Catbonydrate a0g  s7g
Dictary Fiber 25 09

Quick Guide
to % DV

§% or less

is low

20% or more
is high




Define ‘nutrition’:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

List the chemical elements that make up:

a) carbohydrates:__________________________________________________________

b) fats:__________________________________________________________________

c) proteins:______________________________________________________________

Describe the synthesis of starch and glycogen:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

Draw a diagram of a simple sugar containing one sugar molecule (monosaccharide):

Draw a diagram of a simple sugar containing two sugar molecules (disaccharide):

Describe the synthesis of proteins:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

Draw a diagram to illustrate the structure of a protein:




Describe the synthesis of fats and oils:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________


Draw a diagram to represent a fat molecule:



Food Tests:

Complete the table to summarise how you test for each food group, the first one has been done for you:

	Food


	Chemical used
	Method
	Positive result

	Starch


	Iodine
	Add 3 drops of iodine to the food
	Blue black colour

	Sugar


	
	
	

	Protein


	
	
	

	Fat


	
	
	


Why we need nutrients:

Complete the table below :

	Food group


	Why we need it
	Food sources

	Carbohydrates


	
	

	Protein


	
	

	Fats


	
	


Vitamins and Minerals:

Read the information in the textbook and complete the following table:

	Food group


	Use in the body
	Deficiency disease
	Symptoms
	Food source

	Vitamin C


	
	
	
	

	Vitamin D


	
	
	
	

	Calcium


	
	
	
	

	Iron


	
	
	
	


Water:

Explain the importance of water in the human diet:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

Fibre:

Describe the function of fibre in the diet:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

Describe the link between fibre, constipation and cancer:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________



Balanced Diets:

Define the term ‘balanced diet’:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

Energy in food:

What are the units for energy in food?_________________________________________

Summarise why people will have different energy requirements:

________________________________________________________________________

________________________________________________________________________

Explain why people may have different nutritional requirements throughout their lives:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________



Malnutrition:
Define the term ‘malnutrition’:

________________________________________________________________________

________________________________________________________________________
Define the term ‘starvation’:

________________________________________________________________________

________________________________________________________________________


Why do people suffer from wasted muscles when they are suffering from starvation?

________________________________________________________________________

________________________________________________________________________


Define the term ‘deficiency disease’:

________________________________________________________________________


Name a deficiency disease that is caused by a lack of protein:

________________________________________________________________________

Define the term ‘obesity’:

________________________________________________________________________

________________________________________________________________________


What happens if more energy is consumed than is used up?

________________________________________________________________________

________________________________________________________________________
Name two diseases that can be caused by obesity:
________________________________________________________________________

________________________________________________________________________

Food Additives:

Define the term ‘food additive’: 

________________________________________________________________________
State what the following types of additive are used for:

Preservatives:

________________________________________________________________________

________________________________________________________________________

Flavourings and colourings:

________________________________________________________________________

________________________________________________________________________

Antioxidants:

________________________________________________________________________

________________________________________________________________________
Stabilisers:

________________________________________________________________________

________________________________________________________________________


Food Preservatives:

List the advantages of using food preservatives:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

Name two examples of food preservatives and state how they help preserve food:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

Why are there some concerns for using certain types of preservative?

________________________________________________________________________

________________________________________________________________________

Why are these preservatives still used?

________________________________________________________________________

________________________________________________________________________
________________________________________________________________________



Using microorganisms in food
State three foods which are made by microorganisms and the type of microorganism that makes them:

________________________________________________________________________

________________________________________________________________________
Yoghurt:

Which bacteria is used to turn milk into yoghurt?________________________________

How does the bacteria affect milk and turn it into the sour yoghurt?

________________________________________________________________________

Briefly describe how you would make yoghurt:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

What do you think the final pH would be, acidic or alkaline?_______________________



Bread:

Name the carbohydrate and protein present in flour:

Carbohydrate: ____________________________________________________________

Protein: _________________________________________________________________



Explain how yeast produces carbon dioxide from flour causing the flour to rise:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

What is the role of the flour protein in bread-making?

________________________________________________________________________

________________________________________________________________________

Briefly describe how you would prepare some bread dough for an investigation:

________________________________________________________________________

________________________________________________________________________
Describe a method by which you could measure the rate of carbon dioxide production in bread-making:

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________
Mycoprotein:

What is mycoprotein?

________________________________________________________________________



Why were the early types of mycoprotein not popular?

________________________________________________________________________

________________________________________________________________________

Which fungus is used to make Quorn?

________________________________________________________________________



Name an additional advantage to using Paecilomyces to make mycoprotein?

________________________________________________________________________

________________________________________________________________________



How is Paecilomyces made into mycoprotein?

________________________________________________________________________

________________________________________________________________________



Why is mycoprotein a nutritionally valuable type of food?

________________________________________________________________________

________________________________________________________________________
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World food supplies:

Complete the table below to describe the factors that cause famine:



	Factor


	Detail



	Climate


	

	Poor soil


	

	Desertification


	

	Natural disasters


	

	Lack of money


	

	Wars


	

	Urbanisation


	

	Increasing population


	


It is possible to grow enough food worldwide but it is difficult to distribute food from major food producing countries to those that lack food. What reasons can you think of for the distribution problems?

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

Essay:

Discuss ways in which the use of modern technology has resulted in increased food production.

You will need to research this (hint look in other chapters of your textbook). Include in your essay sections on increased food production, chemical fertilizers, pesticides, herbicides and artificial selection.

The following websites maybe useful:

http://kent.skoool.co.uk/content/keystage4/biology/pc/lessons/uk_ks4_ecology/h-frame-ns6.htm
http://www.s-cool.co.uk/gcse/biology/environmental-problems.html
http://www.s-cool.co.uk/gcse/biology/environment.html
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