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Section Test


Section 1: Nuts about Nutrition
Name: 


Class: 


Date: 

1
True or false?

a
The body uses iron to form haemoglobin. T / F
b
Brittle bones is another term for encephalitis T / F
c
Most foods contain fat. T / F
d
Carbohydrate’s main function is for growth, repair and maintenance of body cells. T / F
e
Water loss of 1–5% is fatal. T / F
f
Folate is a mineral that is essential for good health. T / F
g
The Australian Guide to Healthy Eating was developed by Nutrition Australia. T / F
h
Constipation is the most common diet-related disease in childhood. T / F
i
Guarana is a plant extract that is high in caffeine. T / F
Score:____/10 marks

2
Write a short answer to each of the following questions. 

a
Draw a concept map to illustrate the important characteristics of development across the lifespan and the nutrients required for each stage. Ensure you have two characteristics of development for each lifespan stage and two important nutrients for each stage.


Use the following terms in your concept map: prenatal, infancy, childhood, adolescence, early adulthood, middle adulthood, late adulthood


____/28 marks

b
Outline why meat sources are a good source of iron.

____/2 marks
c
Explain why tap water is both environmentally and economically a better alternative than bottled water.
____/3 marks

d
Identify three nutritional reasons why you should consume potatoes in your diet.
____/3 marks

e
Identify the two types of vitamins.
____/2 marks

f
What is hypertension? Identify three factors that contribute to hypertension.
____/4 marks

g
Why do organic foods tend to be more expensive than conventionally grown foods?
____/2 marks

h
Identify two arguments for and two arguments against genetically modified foods.
____/4 marks

i
What is a functional food? Are cranberries are a functional food or not?
____/2 marks 

3
Consider a recipe you have prepared this semester. 

a
List three of its main ingredients and identify a major nutrient found in each of these ingredients. Fill in your answers in the table below.
	Ingredients
	Major nutrient

	
	

	
	

	
	


____/3 marks
b
Write out a work plan. If you work with a prac partner, include them in your work plan.

____/10 marks

c
Identify one way you would work:


i
responsibly


ii
hygienically


iii
safely

____/3 marks

d
Outline how you would evaluate this recipe.

____/4 marks

Total score ____/80 marks
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