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1. Which of the following are classified as of-
fal?
I Liver _
1L Bones .
ML  Tripe

V. Tongue

(A) Il and IV only
(B) 1, 1 and Il only
(@) I, ITand IV only
(D) I,IlandIV only

2. Which of the following groups of foods can

assist in preventing anaemia in adolescents?

1 Eggs, kidneys, raisins -

6. The discoloration of green bananas during

food preparation is cansed by

(A) moisture loss

®) the presence of iron
(&) bacterial activity
(D) enzyme action

7. To help prevent anaemia, expectant mothers
should take increased amounts of

(A) bread and butter

—(B) milkandcheese —~ ——
©) liver and kidney
D) oranges and coconuts

Item 8 refers to the following diagram.

S

1L Green bananas, sugar, cacumber
- Chocolate, black eye peas, liver
Iv. Beetroot, biscuits, carrots

(A) M only

B) I only

© Iand Il only
(D) TandIV only

3. The group of foods providing the MOST

nutrients consists of :

(A) bread, cheese, butter, coffee

(B)  bread, fried fish, milk

© potato chips, fried plantain, fried eggs,
milk

(D) toast, butter, guava jelly, tea

4, A roux may be used

(A) in the making of dough for bread
®) as a thickening for soups and sauces
(C)  inthe preparation of pancakes

(D)  asabasis for salad dressings

5. When a boiled egg-custard curdles, the pro-
tein molecules have been

"(A)  denatured
(B).  bonded
© coiled
(D)  dexirinised

8. The cover in the diagram above is set for a
meal consisting of

(A) fruit, fish course and dessert

®B) soup, meat course and dessert

© fruit cocktail, meat course and des-
sert

) Soup, meat course, fish course

9, Gluten is a protein found in
(A)  eggs
(B) legumes
(&) meat ) N
D) wheat
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Which of the following is tline MOST suitable

Item 15 refers t(

) the followmg menu.

10. i
" fishdishforapatient recoviiring from a stom-

ach ailment? Grilled White Flsh with Lemon and Parsley

s | Grilled Tomato

(A) . Bakedtma | e oM

(B)  Steamed snapper | String Beans

(©)  Friedherring 4 Creaméd Potatoes

(D) Crabsalad 1 *.Ie.{c*-k

. |‘ [
' . ﬂ Natural Yogurt and Fresh Fruit
11. . Which of the following nuigients is required
by women in greater quantities than men? e
Co C 15. Themenu abovc is MOST suitable for a/an
~—(A)—Protien — SR —— . -
(B) Tron A wexght watcher
(C)  lodine ®B)  athlete
(D) Fat | . pnegnanﬂt motber
. (D) : tccnager.

12. Which of the following be inr —f - .
proved by increasing milk it the mealsofthe 16 thch of ‘the ilollowmg enus is MOST |
elderly? : ' appropriate foranobesepe on?

(&)  Lossofteeth ‘ A) Baked clucken, letfuce and tomato
(B)  Decalcifying bones;) - .. salad, boﬂed potato, orange slices
© Wrinkledskin 4 - (B)  Fried chicken, curtied rice, lettuce
- (D) Reducedxhetabohsx‘p ...  ,and totnato salad, melon balls
, ' © Gnlled chl.cken, macaroni and
) . cheese, Jettuce and tomato, mango,
13. The balance of sugar in the blood is partly jce cream
controlled by D) ,,Baked chlcken, macaroni and
. C e cheese cole slaw, low fat yoghurt
Ay o " & w fat yog
(B)  saliva ' ey
(©  pepsin 17.  Fishismoreeasily digested than beefbecanse
(D) insulin ih - s
S | : b

14, Caribbean children who dojnot get enough Yo ‘;2:2‘,‘;’;?.1::2‘2‘::;‘1 foss tssue
protein in their diet may suffg’;arﬁ'om © e contams vitamins and oil
(A) kwashiorkor . ‘ | M) prowdesnonandvxtamins
®) scurvy I I
(©)  beriberi | .
®) pellagra | - 18. . Symptotrls of dxabet:es include

[, (A) high fever and 1tch1ng .
' (B) excessnlle thirst andurinating
(C)  vomitting and diarrhoea
(D)  headaches with severe neck pains
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21.

@

Which of the following menus can be pre- - 24.  Which of the following guidelines are -
pared using the LE AST amount of fuel? important for the care of a convalescent?
larly.

A Pot roast, stewed red beans, L Meals Shfm‘d be served regularly
* duchesse potatoes and coleslaw IL Fresh fruits and vegetables should be

B Baked fish, baked potatoes, coleslaw, used. _
® steamed pineappl;e pudding 1. Fried foods should be served for en-
(&) Stewed peas, macaroni.pie, raw veg- ergy. ) .

etable salad Iv. Tender and easily digested foods
(D)  Fruit cocktail, fish and vegetable should be served.
salad, coconut cream jelly
(A) lonly
(B) Iand Il only
20, Ifthe electricity goes off forone day, ajoint — (C) L, HandIVonly — -
of meat which has been defrosted should be (D) 1,landIV only
(A) thrown away
(B) seasoned and cooked immediately 25. Which of the following groups of nutrients
(C)_. _quickly returned to the refrigerator would be present in a bread and butter pud-
(D)  replaced in the freezer compartment ding?
(A) Calcium, carbohydrate, fat
A teenager was instructed to increase her (B)  Protein, iodine, fat
intake of milk, cheese and hard water. Which (&) V}tamin E, potassium, iodine
of the following nutrients was lacking in her (D)  VitaminB,,, vitamin C, potassium
diet?

A Carbohydrates 26. Which of the following persons would require
(A) y q
B) VitaminE the GREATEST daily energy intake?

(C) Fat - :
D) Calcium (A) A 10-month-old infant
(B)  Anoverweight girl

. (C)  Ateenageboy
A bottle of jam has crystallised. This could (D)  A75-year-old woman with a seden-
be due to tary lifestyle
(A)  poorquality fruit .
®) incorrect storage 27. Given equal quantities, which of the follow-

(© too much sugar : ing is the richest source of vitamin C?

(D)  toolittlesugar

23.

Which of the following foods are included in
the diet of lacto-vegetarians?

(A) Milk, cheese, butter
(B)  Meat, milk, eggs

() Cheese, buter, seafood
(D) Meat, milk, butter

(A)  Cherry (West Indian)
(B) Guava

(9] Grapefruit

(D) Tomato
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This is due to i

(A) caramelization
(B) dextrinization
(C)  crystallization
(D)  gelatinization

. Thecrust of a loaf of bread $s usuél]y brown.

Which of the followmg facturs are 1mportant _

in the prevention of food-bc-

.\

L. Storage of food

30.

31.

me illnesses?
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“Which of the fo lowing is NOTa preserva-

Il.  Cookingmethods :

1IR Waste disposal
IV. Personal hygiene
and IV only '

“tive?
(A)  Salt
e :)) ‘Sugar
(C) " Vinegar
(D) ot
CZ‘;AD Bacter.i‘a'tha‘t néed air in order to thrive or
" grow are classified as |
(A anaerobic
~(B)—lowacid:
©) high aqu
(D)  aerobic

"35.

I, M and X only
I, II Il and IV

Excessive amounts of sod
can lead to ' ;

(A) dryskin |
(B)  sore gums !ﬁ
(C)  hypertension |
(D)  hypotension

s
X
;

ium in the diet

Which of the following guidelines is NOT

recommended for a consum

3y to follow?

Always prepare a shopping list.

(A)
(B)  Readalllabels carei nlly.
- (C)  Alwaystake advantz! geof food sales.
D Consultyourmenup\an before shop-
ping. 1
In jam-making, fruit should bf; simmered gen-

tly before adding to sugar iné‘order to

|

(A) soften’itand release%the pectin
(B) givethejama sticky;:lquality

© increase the shelf lif}z of the jam
(D)  sweeten and thickerjthe fruit

36.

4

“Which of the foll owmg qualmes are important

" baking?

I. Small proportlon of fatand bone

"' I Freshsmelland molnst appearance

- "I Bnghtrged lean with some marbling
R \"AN Whltealndf'rmfat
(A) Iandl only
® I and I[I only .
© LI and 1 only
o LI, IIIi and IV

Givenequal quantltles, whxch ofthe followmg
groups of food would provi ide the MOST vi-
tamin D? ! ]

i

(A) Margarme, oily fish, livef, butter
(B) Meat, f“ sh, corn oil, skimmed milk
©)

Egg yolk kidney, sardine, soyabean
.ol .
(D)\y? Ice cream, coconut oil, salmon, milk

()'w All of the following are different forms of
malnuirition EXCEPT

(A)  diarrhoea *
(B) kwashiorkor

o marasn'ms

(D)  obesity|

i

A -hmheosmg&]ommﬂbeeﬂfonmasnngo;;w

i
!
|

j
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Item I43 refers to the following diagrams.

38. Which of the following factors would MOST
contribute to the demand for convenience
foods?
(A) Low prices of these foods
(B)  Lack of time to prepare meals
© Better quality of these foods
(D) Modern consumer tastes . . L
35} ) What item of information is NOT likely to be 1 m m v
listed on a food label?
N — -43. —Whichof the knives above are MOST suit-
(A) Size or weight able for peeling, slicing and ;::hopping‘7
(B)  Thebrand name ’ '
© Cost of the contents
. (A) Yand Il only
(D)  Contents or composition (B) Yand ITI oply
(C) TandIlonly
(40! Which of the following methods is BEST for M) MandIVonly
preventing loss of vitamin C when preparing
vegetables? 44.  Whichof the following ideas help tosave time
' in the preparation of a buffet supper?
(A)  Theconservative cooking method
(B) The covering of boiled vegetables L Making the desserts before hand
' while reheating them I Choosing dishes which may be re-
(8] The steaming method heated
(D)  There-using of stock in which veg- III. Using table mats instead of table
etables have been cooked cloths
IV. Using oven-to-table ware
41. Which of the following components is (A) IandXonly
changed to gelatin when fish is being cooked? (B) I,IIandIonly
(&) I,IIand IV only
(A) Collagen D) LI MlandIV
3B) Tendons
Eg)) gil:: :: 45. Which of the following statements about
the function of fat in the body is INCOR-
RECT?
42.  Which of the following is MOST suitable for

frying doughnuts?

(A) Margarine
(B)  Butter
©) Comoil
(D)  Peanutoil

(A)  Provides energy for the body

(B) Preserves body heat

© Protects the skeleton and internal
organs

(D) Provides vitamin C and piacin



46.  The MAIN function of protein in thedietis = Items 50 - 51 refer to the table pelow which
s ' s ‘1ists the main mgredxents used in preparing
(A)  for growth and repail " three local dishes.
(B)  forenergy |
© to help in the formatipn of bones " . Chicken Roti
(D) tohelpinthe absorptﬂon of iron , Split-peas So‘_‘p_ ‘ P‘?]au Chicken Rofl
: Ny Green split-peas Chijc',ken . Chicken
47.  Which of the following contiins the BEST Fresh beef Rice Roti
source of iron? 5'? ' Dumplings Dried|pigeon | (shells or skins)
: . peas
(A)  Pickled green banancus Green plantains ] Potatoes
_ (B). Friedliverwi with omoni‘
(C)  Oatmealporiidge ! ——|—Seasonings or | -Seasonings- Cummy = |
(D)  Nutcutlet } herbs .. | orherbs g .
) _ easonings
48. W R
B ) plh:ﬁh of “‘mel '“glfa"tl ‘;iﬁ:r";:m The meals listed above are deficient in
j (A)  ion o
(A) Higher fibre content . ‘ (](3:) wmnc
®) Longershelflife | ©  prowh
. (C)  Morenatural v:tammi‘ . (D) - vxtamm 2K
(D)  Higher protein content . Cot
ljj 51 The food valug of the dishes above may 'be
49.  Whichofthe followmg factor;; are important ' ’mP roved by
for planning meals? ,| " . . ’
_ i (A) mcreasmg the fat conje
L. Age of the individual | | ®B) decreasmg the fat content
II.  Nutritive value of the:;meal (©)  servingan | additional gtaple
. Health of the mdxvxduss'll _ , (D ) mCIlldmg a fmSh fm‘t
IV. Likes and dislikes of tE le individual !
(A) IandHonly | ': ' @ Which of the following foods may show
®) 1, andIXonly noticeable shrmkage when copked? .,a' Lo et
(©° 0,MandIVonly s S
- ©) LIOLNMandIV i (A) Bamanas | ,
' I (B) Beef ¢or P
j (© Eggs mMang?
‘(D) Rice pM Waf’f"u
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53. A menumay be defined as 56.  Hors d’oeuvres consist of a variety of col-
ourful, well-seasoned foods served as
(A) a list of desserts written in a particu-
lar order (A)  appetizers
(B) a list of all the meals served during (B) accompaniments
the day © desserts
© separate courses served during the D) main dishes
day .
(D)  alistof dishes served at a meal 57, Scurvy is caused by a lack of
54, In which of the following cooking methods is (A) vitamin A
leaching of vitamins MOST likely to occur? (B) carbohydrates
, e , — - © —vitamn€— -
(A)  Roasting (D)  calcium
(B) Grilling
© Baking 58. An essential mineral required for prevention
D) Stewing of dental cavities is
— . (A)  chloride
Item S5 refers to the following luncheon (B)  fluoride
menu. ' ©) iodine
(D) iron
Baked Fish/Tomato Sauce
\ggfézglgaﬁge 59. In w.hich of t!ie folloyving statements is cor-
Golden Apple Pie rect information provided?
L Fish is a good brain food.
1L Brown eggs are just as nutritious as
white eggs.
55.  Which of the following garnishes are MOST II.  Green bananas are a good source of
suitable for enhancing the presentation of the iron.
meal? IV. Beetroot helps to give colour to the
blood.
(A)  Lime butterflies, chopped parsley,
French dressing (A)  Tonly
(B) - Lime wedges, chopped onions, sliced ®B) IVonly
tomatoes (C) IandIlonly
(©  Breadcrumbs, sliced tomatoes, may- (D)  YandIV only
onnaise
D Tomato cups, chopped parsley, glacé
®) cherries s, chopped parsley, gla 60.  Youare pale, listless and feel generally tired,

and your doctor has recommended that you
increase your intake of iron. You are likely
to be suffering from
| 9
(A) anaemia
(B)  obesity
©) hypertension
(p)] shortness of breath



