
f!.

Which of the following nutrients is
required by wonren in greater quarrtities tlran
by rnen?

(A) Fats
(B) Iron
(C) lodine
(q) Protein

(t+, '

6 Which of the foIlowing rrrineraldeficiencies
in the diet of children can cause rickets?

Iron
Iodine
Sodium
Calciurn

Which ofthe following CANNOT be digested
by human beings?

(A) Fats

(B) Starches
(C) Proteins
(D) Cellulose

8. Wlrich of the following groups of healtlr

-2-

1.

(A)
(B)
(c)
(D)

7

2. .Which of the following groups of foods is

an excellent source of protein?

(A) Cheese, peanuts, fish, soya beans

(B) Beef milk, cocorrut, string beans

(C) Beans, rnilk, double creanl, qheese

(D) Beef, eggs, breadfi'uit, vegetarian
cheese

3. flour is prcferred to white
flour because whole-wheat flour has

(A) more protein

rde rs-ape-elas,si+ie d -as-d ef i eien.e.y-
diseases?

(A)
(B) Pellagra, eczetna,

Bulimia, rickets, sore eyes, jaundice

(c)
(D)

more natuml vitarnins
a higher fibre content

blindness, anenria, ricketi
(D) High blood pressure, scurvy,

scab ies, colour-bl indness

4. Wlrole-wheat flour is preferred to white
flour because whole-wheat flour has Which of the following is NOT a fornr of

rnalnutrition?

Obesity
Diarrhoea
Marasmus
Kwashiorkor

Which of the following instructiorrs for the
care and use of a blerrder is incorrect?

(A)
(B)
(c)
(D)

more protein
a longer shelf life
more natuml vitanrins
a higher fibre content

9.

10.

tnl
(B)
(c)
(D)

5. Which ofthe followingdieting practices wiII
pronrote good nutritional status?

I. Reduce fatty foods.

II. Eat balanced meals.

III. Eat fast foods frequently.
IV. Increase use offruits and vegetables.

Rinse the goblet after use.
Run the nrotor for short periods.
Wash thegobletwith warm waterand

detergent. i

Immerse the rnotor unit in warm
water to wash.

(A)
(B)
(c)

(A)
(B)
(c)
(D)

I and II only
I and III only
l, ll and IV only
I, II, III and IV

!-r t

(D)
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11.
'Foods placed in a refrigerator should be

oovered in order to

prevent drying out of food and

transfer of strong odours

maintain recommended storage

temperature
facilitate close packirrg of dishes and

bowls
prevent formation of ice crystals.on

food

12, Fruits high in pectin are usually

sour
spicy
bland
sweet

16. Before freezing, vegetables should FIRST

sautded

clarified
sterilized
blanched

Which of the fotlowing factors should be

considercd when choosing a refrigerator?

(A)

(B)

(c)

(D)

be

(A)
(B)
(c)
(D)

17.

I.
II.
III.

IV.

Sizeand capacity accordingto need

Largest, most modern model

Storage arrangements. inside the

refrigerator
Space available in the kitchen

(A) I and II onlY

(A)
(B)
(c)

13. Which is the corect procedure for treating a

minor burn?

(C) II,lll and IV onlY
(D) I,ll,lll and IV

(A) ApplYing butter
(B) ApplYing alcohol
(C) Bandaging firmlY

18. Which of the fol low i ng factors are

for plannhrg meals?

14.

15.

Which of the following practices is NOT

acceptable duri ngf food preparation?

I

(A) Wash hands before handling food'

(gt Cover hair with a clean hair covering'

(C) DrY hands on a rag kePt in Your
' Pocket.

(D) I(eepfingernails short, clean and free

of nail Polish.

II.
III.
tv.

(A)
(B)
(c)
(D)

Nutritive value of the nreal

Health of the individual
Likes and dislikes of the individual

I and ll only
I,ll and lll only
II,lll and IV only
I,ll,lll and IV

A potysaccharide present in tlre cell walls

of fruits that causes jarns and jellies to set is

called

(A) dextrirr
(B) gelatin
(C) pectin
(D) cellulose

Hors d'oeuvres consist of a variety of
colourful, well-seasoned foods served as

desserts
appetizers
main dishes
.accompanimeryts

19.

(A)
(B)
(c)
,(D)

CO ON TO THE NEXT PAGE
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20. Wlrich of the following information should
be included on a food label?

I. The name of the product
II. A list of ingredients
III. The net weiglrt
IV. The cost of the product

(A) I and II only
(B) II and III only
(C) I, ll dnd llt only
(D) I, II and IV only

21. Sweet potatoes are BEST stored irr

the refrigerator
a cool dark container
a plastic bag at room tenrperature

Item 23 refers to the following diagrarn

t$B@
o

$e
@

--<
rl@
CIEG
@

otsB
(A)
(B)
(c)

23.' The diagranr above represents a .

22,

e area room
temperature

Which part ofthe,pressure cooker prevents
steam from escaping?

(A) Gasket

a party
lunch table laid for four people
dinner tray laid for a d isabled person
breakfast table laid for four people

(B)
'(c)
(D)

24. Croutons are

(c)
(D)

Prcssurc gauge
Pressure control valve

t5.

(B)

(c)

(D)

(A)
(B)
(c)
(D) .

bunches of herbs added to soups
and stews

snrall, diced, fi.ied bread used to
garnish soup

slices of toasted bread served with
ham and cheese

coiled
bonded
denaturcd
dextrinized

.Wherr a boiled egg-custard curdles, ttris
.means that the protein nrolecutes have been

GO ON TO THE NEXT PAGEr!.... .:rt ,.
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Items26-27 refer to the ingredients used in

tlre preparation of short-crust pastry.

(A) Cold water
(B) Margarine
(C) Shortening
(D) Flour

In answerirrg items 2G27, each option may

be used once, rnore than once or not at all.

Which ofthe following features of a stove/

cooker would be MOST useful for a busy,
working mother?

I. Self-cleaning oven
II. Rotisserie
III. Oven light
IV. Automatic timer

(A) I and III only
(B) I and'lV enly
(C) II and III only
(D) II and IV only

32.

Which of the above ingredients

contributes both flavour and colottr to the
pastry?

binds the ingredients together into a dough?

Peter has limited time in which he must
prepare and serve a lunch menu and also

clean the freezer.

. be methods would BEST ensure Peter's timely
completion of his tasks?

(A)
(B)

bulk buying
r .(A)at sales r

26.

27,

33.

(C) selling food at high prices
(D) buying cheap; low-quality foods

(B)
(c)
(D)

Overlapping
Dovetailirrg
Sequencing

29,

30.

3I.

The process by which olls become solt0 ts

known as
To help prevent anaemia, expectant mothers

should take increased amounts of
34.

(A)
(B)
(c)
(D)

preservation
hydrrcgenation
pasteurization
homogenization

chemical action
folding and rolling
rubbing fat into ffour
the use of sslf-raising flour

..t.

(A)
(B)
(c)
(D)

milk and cheese

bread and butter
liver and oranges
oranges and coconuts

Whiclr.of the fol lowing is NOT a commercia!
raisirrg agent?

(A) Air
(B) Yeast
(C) Baking powder
(D) Bicarbonate of soda

The teavening of flaking pastry is niainly
due to

Whiolr ofthe following combinations offoods
will provide the BEST quality protein? '

(A) Bread and jarn
(B) Rice and peas

' (C) Ochro (okra) and rice

. (D) ; Cornmeal and ochro (okra)

35.

(A)
(B)
(c)
(D)

."1 1i':
GO ON TO THE NEXT PAGE
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36. Which of the following groups of foods is
NOT recommended for people suffering from
hypertension?

(A) Lettuce, fish, fresh fruit
(B) Bacon, fullcream nrilk, sausage
(C) Coconut water, spinach, purnpkin
(D),.. Skim milk, margarine, green beans

Which of the following fgods supplies the
MOST carbohydrates?

Yam pie
Beef burger
Split pea pie
Curried chicken

Items 39-40 refer to thd following meals.

Meal I

Steamed fish
Creanred yams
Tomato slices

Stewed fruit with
chocolate saltce

Orange juice

Meal II

Fried fish
Peas and rice
Tomato slices

Janl tarts
Lemonade

39. Which of the following statements is true?

(A) Meal II issuitableforan obese girl
(B) Meal II is suitable for 4 diabetic.
(C) Meal I is suitable for a lacro-

vegetarian.
(D) Meal t is suitabte for an etderly

37,

(A)
(B)
(c)
(D)

Which group of
bread and butter

nutrients is supplied by a
pudding?

(A) Protein, iodine, fat
(B) Calcium, carbohy'drate, fat
(C) Vitamin E, potassium, iodine
(D) Vitamirr 8,, vitamin C, potassium

Which ofthe following lists offoods should
NOT be given to a person wlro is on a
weight loss program?

(A)

40.

Liver, lean meats, cereats, dark
green leafv vesetables

41.

(B) Avocado, butter; margarine, cheese
(C) fawpaw, pork, clrocolate, milk
(D) Cheese, chicken, cassava, spinach

Which of tlre following foods can be
considpred as a healthy snack for an obese
person?

(A)
(B)
(c)
(D).

Apples
Beef patties
Hamburgers
Avocado pears

GO ON TO THE NEXT PAGE
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Which of the foltowing mendiris
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MOST 46.

47.

t
\

42.

43

(c)

(D)

suitable for persons who wish.tb reduce

their fat intake? ',;.: 
-.. l

(A)
(B)

Fried fish, boiled ric6, peanpt punch

Steamed fish, fried potatb clrips, ice

cream
Lambstew, breadfruit cotl co,l.l,

bread pudding
Grilled fish, steamed vcgetables,

sponge cake

Jenny made a batch of pumpkin jam and

decided to test it for setting by pouring

some on a cold plate and leaving it to cool.

When cooled, she pushed it with a finger.

She was carrying out tlre

Which of the following combinhtions is.a

good source cif protein ior a low income

family?

Ham and turkeY
Cheese and shrimP

.. Eggs and fresh fish
' :i'Beans and oanried sardines

(^)
(B)
(c)
(D)

(A)
(B)
(c)
(D)

Which ofthe following is LEAST important

when choosing a refrigerator?

Colour
Slze offamily
Money available
Kitchen space available

(B)
(c)
(D)

setting test
wrinkle test
temperature test

44. Which of the foltowing is NOt a correct
gu idel ine for ttre care of a heaJ-iiesist4nt gliss

'lich9

(A)
(B)
(c)
(D)

Put dish in a microwave oven.

vydsh dish with mild detergent.

Renrove food witlr sharp spatula. .'.,

Use dish at high temperatures.

Which of the following is the correct
procedure to follow yhen lighting a gas

btove?'

45.

(A)

(B)

(c)

(D)

Turn on the main tap, set the control
knob and light the nratch.

Tunr on the main tap, light the nratclt
and set the control knob.

Light the nratch, setthe conti'ol knob
and turn on the main tap.

Light the match, turn on the main
tap'hnd set the control knob.

t*,

I,i..

;io
!fii

1i r 1..r i,) r,

-ii
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Items 48-49 refer to the diagralrl which
shows methods that ensure food safety.

In making food safe, all of the nlethods are

used to destroy or irractivate

In the dehydration of foods, the growth of
microorganisms can be prevented if

50

51.

I.
II.
III.
IV. .

(A)
(B)
(c)
(D)

.(A)
(B)
(c)
(D)

Which of the following BEST iliustrates the
role of consumer organizations in relation
to food and nutritiorr?

no water is present
sufficient water is present

temperatures are higlr
foods are chilled

I and Ill only
I and IV only
II and III only
Ill and IV orrly

Prepare the national budget
Buy foods'which are in season
Prepare the family food budget
Educate the public on food standards

48.

(A)
(B)
(c)

pests
insects
bacteiia

Items 52-53 refer to following ways by
which a family can spend wisely

SEPARATE
Don't cross-
contaminate

CLEAN
Wash hands
and surfaces
often

o
o

Oo

COOK
Cook to appropriateCHILL

49 What is the most Suitable temperature at

which the food should be chilled?

(A) .Buying in bulk
(B) Comparative shopping
(9) Preparing a shopping list
(D) Investigating new prciducts

ln answering items 52-53, each option may
be used once, n'lore than once or not at all.

Whiclr of the above factors is.given the
M OST consideration when

different brands of the same food are sold
at supermarkets?

53. items are used in large quantities?

(A)
(B)
(c)
(D)

350F
45"F
55"F
65"F

( 2"C)
( 7"C)
(t3"c)
(t8"c)

52
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