
S.6 PAPER 1 QUESTIONS   

1. a) Discuss the physical and chemical properties of carbohydrates which make them important in 

food preparation. 

b) Explain how heat affects the structure and composition of carbohydrates. 

c) Explain how insoluble and soluble fibers physiologically accomplish their functions in the 

body. 

d) Explain the functions of carbohydrates in the body. 

e) Briefly explain how carbohydrates are metabolized in the mitochondria of the cell. 

f)  Giving an example in each case, explain the difference between available and unavailable 

carbohydrates. 

g) State the major hexoses in nature and explain their use in the body. 

h) Discuss the process of carbohydrate digestion and absorption in the body. 

 

2. a) Explain five uses of protein in the body. 

b) Giving an example in each case explain the following: 

(I) essential amino acids 

(ii) Conditionally essential amino acids 

(iii) Non-essential amino acids 

c) What is the name of bond that links two amino acids and how does it form? 

d) Illustrate the basic structure of an amino acid indicating the group that gives each amino acid 

its unique properties. 

e) Explain why proteins bring about growth, repair and maintenance of body cells. 

 

3. a) State four functions of water in the body and food systems. 

b) With the aid of a diagram explain the covalent and van-der Waals bonding in water. 

c) Explain why water is an excellent compound for both ionic and non-ionic compounds. 

 

4. a) Describe what a lipid is? 

b) Explain three functions of fats in the body. 

c) Illustrate the structure of a 12-carbon mono-unsaturated fat 

d) How are blood levels of LDLs and HDLs related to the risk of cardiovascular disease? 

e) Differentiate between the following terms used in lipid chemistry 

(I) saturated and unsaturated fatty acids 

(ii) Cis and Trans fatty acids 

f) Discuss the classification of poly unsaturated fatty acids 

g) I) what is cholesterol? 

   ii) Giving uses in each case differentiate between low density lipoproteins (LDLs) and high 

density lipoproteins (HDLs). 

5. a) Discuss the differences between water soluble and fat soluble vitamins. 



B) Explain the role of vitamins in energy metabolism. 

c) Give the functions of the following nutrients in the body. 

-calcium 

-sodium 

d) What are the factors which increase calcium absorption? 

e) Discuss the factors that inhibit iron absorption and utilization in the body. 

f) Relate how the following nutrients work: vitamin K, plasma proteins and calcium. 

 

6. A) Write short notes about the following. 

-diet therapy 

-malnutrition 

-constipation 

b) State the key nutritional management’s points you would give an individual with the 

following. 

-obesity 

-type 2 diabetes 

- Anorexia nervous 

 

7. A) State any three reasons why we need to cook our food. 

b) Describe five moist methods of cooking giving the suitable dishes for each. 

c) Mention the principles that should be followed when preparing and cooking vegetables 

d) List four factors that influence the preparation and consumption of food 

e) Explain how food habits have changed over the years to fit in with the rapidly changing life 

style. 

 

8. A) state the basic principles of cooking fish 

B) Describe the following types of soups 

*consommés 

*bisques 

c) Comment on the effect of cooking on nutrients contained in food. 

d) Differentiate between grilling and broiling 

e) State at least 4 factors that should be considered when planning meals for invalids and 

convalescents. 

 

9. a) Why are the following foods popular in Ugandan diets? 

-cereals 

-fruits 

b) Basing on characteristics, briefly explain why flour for pastry, cookies and cakes production is 

generally milled with a low extraction rate. 

c) Briefly discuss the functions of the following ingredients as used in the production of cookies. 

-sugar 

-eggs 

-fats 

10. a) Explain the effects of dry heat on different foods. 



b) Discuss how frying as a method of cooking is used in food preparation 

c) What are the points you would consider when planning meals for the following people. 

-obese people 

-pregnant mother. 

d) Explain the importance of planning meals before they are cooked. 

 

S.6 Weekly Trial Questions Foods and Nutrition 
1. (a) What are vitamins? How are they classified? 
(b) Contrast the different classifications of vitamins 
(c) Why should vitamin A be part of the diet of everybody? 
(d) What are the visible features that denote Vitamin A deficiency 
(e) describe the properties of vitamin A 
(f) What are the causes of vitamin A deficiency and how can you advise on reduction of 

vitamin A deficiency in children and women? 


