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While studying this topic, tick off each item after you have covered it.

	What I should know:
	
	What I should be able to do:

	(
A balanced diet contains enough food and a 
variety of foods.

(
Proteins are made up of lots of amino acids 
and are needed for growth and repair.

(
Sugars like glucose and sucrose, are carbohydrates that give us energy.

(
Starch and glycogen are large carbohydrate molecules that act as a store of energy.

(
Fats are made up of fatty acids and are used 
as an energy store and for insulation.

(
Too much saturated fat is bad for us because 
it can make our blood vessels narrower.

(
What happens when our energy intake and energy output is not balanced.

(
The wrong sort of diet can lead to obesity or to anorexia.

(
That vitamins and minerals are needed in small amounts in our diet. If they are missing they can cause deficiency diseases.

(
Dietary fibre helps our gut muscles to push our food along by peristalsis.

(
Additives are sometimes put into foods as preservatives, flavourings or colourings.

(
Digestion is the break down of large food molecules into small food molecules.

(
That stomach acid sterilises food and adjusts pH for enzyme activity.

(
That bile emulsifies fats.

(
Digested food is soluble and can pass through the gut wall into the blood. 
This is absorption.

(
That the small intestine is folded into villi to increase absorption.

(
That water is absorbed into the blood in the large intestine and faeces are stored in the rectum. 
	
	(
Test for protein using copper sulfate 
solution and sodium hydroxide solution.

(
Use Benedict’s solution to test for 
glucose.

(
Use iodine solution to test for starch.

(
Carry out the ethanol test for fats.

(
Burn a sample of food to measure its 
energy content (perhaps using 
temperature sensors).

(
Look at food labels to compare the energy content of different foods.

(
Compare the energy needs of different people from a table of data.

(
Look at foods eaten by people from 
different ethnic backgrounds.

(
Use DCPIP to test for the amount of 
vitamin C in different foods.

(
Identify the different parts of the gut and 
be able to say what each part does.

(
Understand what happens to food as it 
passes along each part of the gut.

(
Use pH sensors to monitor the action of lipase on milk fat.

(
Make a model gut out of Visking tubing to investigate absorption.

(
Calculate my RDA protein intake.

(
Calculate my BMI.




What’s for lunch?
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