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1. Answer two [2] questions from each section
2. Answer each section in a separate booklet.

SECTION A

(D Study and give the description of nutrition facts in the images designated as [A] and [B].
Which of it will you recommend for an aged, diabetic patient with heart disease and give reasons for
your choice........ 15 marks

Nutrition Facts |

Serving Size 1 cup (8g)
Servings Per Container

Nutrition Facts

Valeur nutritive
Per 4 cookies (28g) / par 4 biscuits (289)

Amount Par Serving
Calories 35  Calories from Fat 10

% Dally Value® Amount % Dally Value
T°::" Eat 13 = 2% Teneur % valeur quotidienne
aturate at Og 0%
e Calories / Calories 130
Polyunsaturated Fat 0.5g Fat!l.ip[des 4.5 g 7%
Monounsaturated Fat Og . ! Saturated [ saturés 25 g 13%
Cholesterol Omg 0% - + Trans / trans 0.1 g
Sodium Omg 0% 5
Total Carbohydrate 6g 2% Cholesterol / Cholestérol 5 mg
Distary Fiber 2g 8% B Sodium/Sodium 65 mg 3%
ez O Carbohydrate /Glucides 199 6%
2 Fibre / Fibres 2g 8%
Vitamin A 0% - Vitamin C 0%
Calcium 0% - lron 0% £ SuQars / Sucres 5 9
et e ety Vares ey be moner or iower - | Protein / Protéines 3 g
depending on your calons nesas [ VA/V—°
Tolal Fat Lesa than asg sog - !n .darnl.ne A 0 /’O
Crowararal 't‘::: EEE: 358mo §38°r3¢. # Vitamin C / Vitamine C 0%
£ um ans " A mg - mg = T
TomCaronydrale 3903 3% B Calcium / Calcium 0%
S F-:’;' o-'.g-:rbohydr-|- a4 - Protein4 lron I Fer 2 0/0 [B]

(2)  Inhibition of the action of enzymes like [i] acetylcholinesterase, [ii] o - glucosidase and [iii]
angiotensin-1 converting enzyme is adjudged a useful approach in the management of some
degenerative diseases. Identify the disease linked with each of the enzymes above and Describe how a
named functional food could be useful in their management.......... 15 marks

(3a) Briefly describe the following terms:
) Energy value........ 2 marks
(i)  Food Preservation........ 2 marks
(iii) Body Mass Index........ 2 marks
(iv)  Basal Metabolic Rate........2 marks
) Recommended Dietary Allowance........2 marks
(3b) Calculate the energy value and percentage of total energy intake for each nutrient in a wrap of
fufu, if the wrap contains 352g of carbohydrate, 105g of fat and 42g of protein........... 5 marks



" SECTION B

QUESTION 1

la. Briefly define;

i. Nutritional status............ 1 mark

ii. Desirable nutrition........... 1 mark

iii. Over-nutrition................. 1 mark

iv. Under-nutrition................ 1 mark

1b. mention and explain briefly the methods of nutritional assessment............ 5 marks

1c. factors contributing to nutritional status in a healthy individual................. 6 marks
QUESTION 2

a) Define Energy Balance............ 5 marks

b) Differentiate between Kwashiokor and Marasmus in a growing child physiologically...... 5 marks
¢) Describe the ways of treating under-nutrition in children............ 5 marks
QUESTION 3

a. Explain the factors contributing to Food Safety or Intoxication concern......... 3 marks
b. Mention four (4) agents of Food Intoxication.......... 4 marks

c. Explain any two of the following with respect to food intoxication, Include their mechanism of
intoxication, symptoms and prevention

i.  Clostridium botulism.............. 4 marks
ii. Salmonella bacteria............... 4 marks
iii. Food borne parasites............. 4 marks
iv. Chemical agents................. 4 marks
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