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Muarks

. }3{ Classily foods basod on their functicn and provide one example for  [CLOTPLOLCS] 1

ench category.
“hf Using the WHO conceptual framework of malnutrition, draw a  [CLO1PLOLC2] 3
framework for good nutrition. =

2 ,ﬁ}/ Explain the steps involved in caleulating the Glycemic Index (GI) of

d food.
Jh{i ood A is ripe banana providing 45 ¢ of svallable carbohvdrateswith [CTOYPEOT N 3

ndex (G of 30, while Food 3 18 fresh watermelon

[CLOZPLOLCA, 2

0 A YWEEITVIC I.
providing only 10 g of ay ilable carbohydrates but with a higher Gl of o,
‘: Ld!ﬁ_l[!;i’.'_' |i|!; L|| (TS A T ii. 10N -..|l.,| leterrmine whech food would # i
p L5 [ :
[‘C a beller choice for a diabetic individual, Justily vour answer based
A YO0 C |'..,|i; MOnNs
3 ‘m/I Differentiote between soluble, insoluble and lunctional flber CLOLLPLOLC2] 2
}l’:i Lse a dingram to explain the role of dictary fiber in reduging thy CLO1PLOL.C4] 3
o+ risk ol cardiovasculor disensces
4 /ﬁfl Define lactose intolerance und mention i1s primary cause [CLOLPLOLCH .
{b) Classify carbohydrates based on releasing chameteristics and [CLOLPLOLES] 3
prrig'idf41{11.-1:1.;‘;r|1pIL'1-i';5 food source for cach category.
[the skeletal, cordine and smooth Ligsoes, [CLOLPLO2CI| 2

ff) State the main functions ol t
=
by 1dentifv the cell organelle that gacts as the site for most cellulmr  [CLOLLPLO2.CS] 3
tnbalic nctivities and write finir ol its functions,




