THE UNIVERSITY OF ZAMBIA
SCHOOL OF PUBLIC HEALTH
DEPARTMENT OF ENVIROMENTAL HEALTH

TEST 1: EHS 2610: Food CHEMISTRY AND NUTRITION

SECTION A: ANSWER ALL (MCQ)
Circle the right answer

1; This food group is our body's best source of energy?

A. Meat Group "

B. fats, oils and sweets /
@ breads and cereals \/

D. milk and cheese

2. Which of these is NOT considered a nutrient?
A. vitamins : ‘

miperals "
C. fiber y
. fats
3. Which of these is required on the food label?

A. total carbohydrate
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B. sugars
C. iron
@ all of the above

4. Foods from the meat, poultry, fish dry beans, eggs and nuts group are animportant
source of ? o
iron

B. fiber
C. beta carotene
D. calcium

5. Which of the following nutrients is needed to build and maintain the structural
components of the body?”~

A. Carbohydrates
Pr‘oTein

C. Fat

D. Fiber

5. Which of these nutrients is the preferred energy source for the body?
A. B Complex Vitamins
Carbohydrates
C. Fats
D. Fiber
6. The difference between fats and oils is, fats
A. have a high percentage of fatty acids as saturated fatty acids
B. have a high percentage of fatty acids as unsaturated fatty acids
(/g }fre solid at room temperature x
. are usually obtained from plant sources
@ bothaand ¢ !
7. In the body, excess energy is -
A. stored as free fatty acids in‘muscle tissue
stored as glycogen, as the body has unlimited capacity to store water and
carbohydrate L/
C. stored as triglycerides in adipose tissue
D. excreted by way of the urine and stool (feces)

8 The foods most often contaminated with aflatoxins are

A. cheeses made from unpasteurized milk
B. meats from wild animals such as bear and deer

fish and shellfish
D@ea'r, corn, peanuts and tree nuts [/
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9. Cross-contamination of foods occurs

A. when perishable foods are kept at room femperature up to two hours

/

B. when two or more food handlers are working with the same food

C. when two or more different microorganisms are growing in the :yf
‘ @when a utensil contaminated with a microorganism froma pr‘ev\e y handled food

is allowed to come in contact with a gecond food and contaminates it
g
10. A reliable source of dietary iodide is”
@iodide—for‘ﬂfied salt /

B. seed oils

C. sea salt

D. freshwater fish ‘
12 After digestion and absorption, diefary car‘bohydra‘re may be: PS5 Co C/\/@ OLR

cho
@\used for energy N W\'Q AN
B. converted to glycogen and sTor'ed in liver or muscle tissue
C. synthesized into fat P
@a b,and ¢ ,-\//

E. none of the above

14. A substance intentionally added that affects the nafure and quality of food is

called

a) Food poison

@Food adulterant \/

¢) Food contaminant

d) Food material

15. Why are food adulterants added?
a) To increase shelf-life of products. E.g.- Urea
b) To improve flavor color and appear‘ag}ce"'
c) To sell lesser quantity at Ti\e/mrﬂé/;or‘ice
@AII the mentioned

16. Methods for detection of common adulterants are

a) Visual tests
b) Chemical tests
¢) Physical fests
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, @ll of the mentioneg L///

SECTION B. ANSWER ALL QUESTIONS

1 What ar
¢ the key co
Y components of the definitions of “Functional Foods” and “Nutraceuticals”

as defined b
e )‘r Food and Drug Act Cap 303? How do these relate to “foods”, “Novel
oods” and “Natural Health Products |

? Use examples to support your answer
2. Besides [ i i [
the information contained in the definitions in Question | above, what other
fac . : . e
tors might need to be considered in deciding if a Functional Food or Nutraceutical

is physiologically-functional.

3. What is meant by “bioaccessibility” and by “bioavailability”? What factors influence .-

these parameters and how could they be improved?

a) What is over nutrition or undernutrition?
b) What are the three major sources of three major macronutrient? .
c) What are the three major sources of three micronutrients?

SECTION ¢ ANSWER ONE QUESTIONS

1. What are the main factors influencing food choice among adolescents? To what

extent are these choices impacting on diet related diseases?

2 What should be the main diet and lifestyle of consumers to avoid over nutrition and

nutrition related disease. Give examples of such nutrition related diseases
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